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Best casing 


for your SKINLESS products 





IN DIAMETER IN PERFORMANCE 


Never before a casing that performs as well at the 
stuffing horn as VISKING’Ss Precision NoJax. More precise 
shirring, great strength, cuts breakage and meat loss 
to an irreducible minimum. Easy to slip on the horn. 
The perfect answer for unit package weight control. 
Increase your product throughput. Get more pounds per 
man-hour with VISKING’s Precision No-Jax! 


Ark your VISKING representative 


for a production demonstration 
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STABILIZE COLOR). AS'YOUIIMPROVE FLAVOR 
AND INCREASE SMOKEHOUSE OUTPUT! 


‘REGAL SEASONINGS 


Containing color stabilizing Sodium Ascorbate 























REGAL SEASONINGS will improve the fla- 
Y vor quality of your luncheon meats, and 
stabilize color automatically ! For, every 





BREAK THAT 
SMOKEHOUSE BOTTLENECK! 


The Sodium Ascorbate in 
REGAL SEASONINGS goes to 
work in the chopper—elim- 
inates slow, preheating 
to develop color. Main- 
tains color 55% longer! 


aie blend of these ever-uniform seasonings 
and A ‘ 
wed contains Sodium Ascorbate—the most 
effective color stabilizer. It checks oxi- 
dation in the chopper, reduces shrink 
and time in the smokehouse. Cuts cost! 


_ —increases yield! 
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in Canada—The Griffith Laboratories, Ltd. 
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of meat packers everywhere 


Overwhelming favorite among leading meat 
packers, Cannon Peppers are packed fresh from the 
fields when they are red ripe. They are uniformly 
diced, crisp and fresh, economical, ready to use 
right from the can. Your products look, taste, and 
sell-better when you use Cannon Diced Red Sweet 
Peppers. Order from your regular source of supply, 
or write to: 


Cannon H. P. CANNON & SON, INC. 


Since Lal 1881 


‘ abe Main Office and Factory: Bridgeville, Delaware 
CANNED FOODS Plant No. 2: Dunn, North Carolina 
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N MAINTENANCE 


While Meeting New Rigid 
Inspection Standards 





i] Model No. 259-X Soaking Vat 


Specifications 

BODY: No. 12 Gauge Stainless Steel, Type 
302, #2B finish. All corners rounded for 
easy cleaning — Radii 1%”. Welded inside 
and out. Inside welds ground smooth and 
polished. Outside welds wire brushed to a 
gloss and clean appearance. Top edge cor- 
ners double reinforced. 

SKIDS: Fabricated of Flat Stainless Steel 
Bars, 2” x %”. Skid legs are welded continu- 
ously under tank to two 2” x 2” x ¥' Stain- 
less Steel angles for full distribution of tank 
load. 

DIMENSIONS: Inside Width: 36” — Length: 
48” — Depth: 36”. Overall Height: Built to 
Customer Requirements. 

CAPACITY: 36 Cubic Feet. 270 Gallons. 












| 


| 2000 Lbs. 
i NOTE: The dimensions of the tanks can be 
j altered to suit specific requirements for a 
\he/ variety of uses. 
DOUBLE YOUR CAPACITY without 
Economy and Approval with St. John increasing floor area by stacking 


vats two high. Special stack- 


Stainless Steel Soaking Vats ing: liad tee aida: 


The insistence of inspectors upon sanitary improve- 
ments in packing plant equipment actually is saving 
money for operators who have adopted St. John Stain- 
less Steel Equipment. 


The SOLID STAINLESS construction eliminates all 
corrosion and contamination. A minimum of labor is 
required on the cleanup of rust-free and oxidation- 
proof surfaces. 


Long life for the equipment is achieved through an 
engineered design providing reinforced rugged con- 
struction with even load distribution. 


Worry about flaking or chipping of ordinary protective 
coatings or wood containers is eliminated. 


Get the complete story. 
Write St. John & Co. today. 


ST. JOHN S& EO. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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with itt NEW MODEL No. 52 Inject-O-Cure Bacon Curing Machine 





GLOBE'S PROCESS GIVES 
22 TIMES LONGER 
PENETRATION CYCLE 
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U.S. Slicing Machine Company, Inc. announces IMPORTANT — 































New features CUM LOS 


MICROMETER THICKNESS CONTROL! in the famous U.S. Model 1 10-G S 
Permits unlimited number of slice thickness 
variations — while .nachine is running! 
PERFECT STACKING! Redesigned stacker fingers A U 4? '@) NVI AT I  @s Ss U ad E R _ S Li | Os = R ! 
and cam assembly eliminate side-slip! 
PRESSURE LUBRICATING SYSTEM! Newly 
developed for low temperature slicing. Reduces 
friction . . . cuts maint to a mini ! 
COUNT CONTROLLER! Permits instant change 
in number of slices per group—while machine con- 
tinues in operation! 
HOLLOW-GROUND KNIFE! Prevents smear! 
Automatic sharpener—no honing required! 
CONTROLLED SPEED! Permits slicing of deli- 
cate products with minimum waste! No extreme AUTOMATICALLY 
chilling or temperating of loaves required! slices! counts! stacks! 
PRODUCT FLEXIBILITY! Slices boiled hams, 
oversize and irregular-shaped meat products! 
LOW INITIAL INVESTMENT! NATION-WIDE 
U.S. SALES and SERVICE! 


























groups! shingles! 












NEW MICROMETER 
THICKNESS CONTROL 
Permits unlimited 
slice thickness 
variations — while 
machine is running. 


Already helping large and small packers 
achieve an impressive new standard in 
production efficiency and flexibility —in the 
volume slicing and pre-packaging of ready- 
to-serve meat products! 


Compare in any way you like—in 
features, in performance, in costs— 
all the way through! You’ll prove to 
yourself that the U.S. Model 170-GS 
Automatic Super-Slicer represents the 
practical, low-cost solution to efficient 
and more profitable pre-packaging! 
Outstanding new features and im- 
provements engineered by U.S., serve 
to help you further improve your com- 
petitive position, with startling new 


savings in time, labor and expense! 
Get all the facts and figures. See your ‘J j 
U.S. representative, today! elt. 


Tendersteak Machines 
Choppers 


Heavy-Duty Frozen Meat Slicer sam 





BERKEL U.S. SLICING MACHINE COMPANY, INC. 331 Berkel Bidg., LaPorte, Ind. 
Rush complete information on [J U.S. Model 170-GS Automatic Super-Slicer [J U.S. Model 5 
Heavy-Duty Frozen Meat Slicer [J U.S. High-Speed Bacon Slicing System [] U.S. Tendersteak 
Machine [) Choppers [] Meat Saws. 

e 

e 
? e NAME oo iii atindieeigonidatns 

The VOLUME-RATED line . 
of food machines and scales $ ADDRESS ———— 
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/ovestgate Downyflakes 


SPECIAL SERVICE for AUTOMATIC BREADING & FRYING 


73 os os 





leading meat people are showing a keen in- you diversification and added profits. 
terest in Downyflake Automatic Equipment and 





Downyflake is prepared to serve you with 


Mixes for breading and frying Meat Items. . . everything you require to get started and op- 


indicating the importance of this great pro- erating: The automatic equipment, the 


cessing development. breader mix, the “how-to’’. Phone, 
Downyflake can assist you to get into this wire or write for the dollars-and- we 
field. Meat Sticks, Ham Sticks, Veal Cutlets, cents facts TODAY! 


Chops and other Breaded Meat Items offer 


“Vote hing tt 


I ae i i >, 


Doughnut Corporation of America — 45 West 36th St., New York 18, N.Y. 
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If problems such as these require solution, it is probable that Heller 
counseling services can assist you. These facilities, which provide 
both analysis and recommended procedure, include: 


1. Technical Counsel 5. Heller Ingredients... 
2. Industrial Engineering The finest products 
3. Management Counsel available...anywhere 
4. Financial Counsel ...at any price! 


ONLY HELLER OFFERS ALL FIVE 


For specific information, write our general offices or consult your Heller field representative. 





money you're losing through shrinkage 


Batavia Bodies cost more to build but less to id bs 

own. That’s because a superbly built Batavia wou uy a 
protects you against loss — from shrinkage, dis- 
coloration, excessive trimming, loss of grade. 


Meat delivered in a Batavia Body arrives in 
top condition, and in top style, too, for these 
are today’s most beautiful bodies. Write today 


for a Batavia representative to call. On a dollar 
and cents basis he can show you why Batavia 


costs least of all to own. R EFRIGERATED BOD ¥ 











—_ 
W.F THIELE 
(COMPANY 
M WAUAEE 





Life begins at 4 


.. . and when life 





BATAVIA BODY COMPANY 
BATAVIA, ILLINOIS 
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PLA 


PLA is neither a new government agency 
related to the late, unlamented OPA, nor 
a new antioxidant, nor a new trade associa- 
tion. 

It might be described as a new approach to 
carrying out an old industry precept which, 
in the past, has been disobeyed about as 
much as it has been honored. PLA means 
Price List Adherence, and is, in intent, about 


equivalent to the timeworn admonition to. 


salesmen to “stick to your list.” 

PLA, however, as explained by one good 
meat company which has employed the policy 
with success, goes a long step farther than 
mere moral ‘ikiiaiation by the sales manager 
and other management officials. It embodies 
the element of a continuing item-by-item 
check on list adherence by individual sales- 
men and prevents the “washout” of unprof- 
itable sales through high prices foisted on 
some “sleeper.” Unauthorized raising is no 
more acceptable than shading the list. 

Under PLA only the sales manager can 
make a list concession and he has the obliga- 
tion to see that it will not broach the policy 
or place any type of customer or area at a 
disadvantage with respect to others. The pol- 
icy calls for discipline on the part of manage- 
ment as well as the sales force. Any tendency 
to deviate from the list must be corrected 
immediately — but this can be done because 
the facts on individual performance are availa- 
ble and are not buried in “average realiza- 
tions.” 

There is good reason to believe that if 
PLA were adopted and faithfully administered 
it would help cure some of the profit ills 
that harass large and small firms in the meat 
industry. Real competition would not be less- 
ened — but there might be fewer of the an- 
noving small brush fires which spring up 
through carelessness and are fostered by 
ignorance to penalize the wholesale and re- 
tail trade and bewilder consumers. 

The next few years would seem to be a 
happy time for meat firms to try out PLA. 
As more and more of the industry’s volume 
is moved in the form of processed specialties, 
rather than bulk, it should be easier for all 
to establish their individual price lists on a 
more stable and profitable basis. 


News and Views 





O-Hour week at 40 hours’ pay and a 25c-an-hour wage in- 


crease in the meat packing industry have been proposed by 
District 1, United Packinghouse Workers of America, CIO. 
The district, which represents 20,000 workers in Illinois, North- 
ern Indiana and Southern Wisconsin, held a convention in 
Chicago last week end. The wage-hour recommendations, which 
were the major points in a resolution adopted by delegates, are 
to be considered by the international union in arriving at wage 
demands. The CIO union and the Amalgamated Meat Cutters 
and Butcher Workmen of North America, AFL, have agreed 
to reopen their contracts and demand a wage increase Septem- 
ber 

A shorter work week also was urged for all industry recently 
by President George Meany of the American Federation of 
Labor. “A start must be made” toward cutting the standard 
work week from 40 to 35 hours, he told a Senate labor sub- 
committee. Meany admitted that shortening the work week 
“will involve some readjustment through American industry” 
and said employers, therefore, should be given a two-year 
period to get ready for the changeover. 


Amendments Dealing with the escape clause, peril point 


provisions and various commodities will be taken up April 25 
by the Senate Finance Committee as the group continues its 
work on the Trade Agreements Act (HR-1). Chairman Byrd 
(D-Va.) said the committee will try to complete the bill at that 
time. An amendment tentatively adopted this week would make 
the tariff rates of January 1, 1955, instead of those of July 1, 
1955, the rates which the President could cut by 5 per cent a 
year during the three-year extension of the reciprocal trade 
program. This is designed chiefly to protect the textile industry. 


Trading U. S. farm products to Russia for other commodities 


is neither imminent nor likely, according to Secretary of Agri- 
culture Ezra Taft Benson. “Russia’s lust for power ” stands in 
the way, he told the National Institute of Animal Agriculture 
in an address at Lafayette, Ind. An earlier statement by the 
Secretary had aroused speculation that the U. S. might oom 
restrictions on trade with Russia and its satellites. He told < 
recent news conference that he favored trading with “anyone, 
anywhere, anytime” if it was to the advantage of the U. S. to 
do so. 


NIMPA Members from all over the nation began arriving in 


Chicago Saturday for the association’s 14th annual meeting, 
Which will run until noon on Wednesday in the Palmer House. 
“It looks like the biggest yet,” said John A. Killick, executive 
secretary. Attendance, expected to exceed 2,000, will be boosted 
by a large number of non-members who have indicated they 
plan to be on hand for the workshop clinics and other conven- 
tion attractions. 


Controlling Interest in John J. Felin & Co., Inc., Philadel- 


phia, one of the largest pacha in the East, has been acquired 
by John Morrell & Co., Ottumwa. Purchase of approximately 
75 per cent of the Felin common stock was announced this 
week by W. W. McCallum, Morrell president. See story on 
page 29 for details about the transaction. 


Congressional Approval of the revised General Agreement 


on Tariffs and Trade and its governing body, the Organization 
for Trade Cooperation, was urged by President Eisenhower in 
a special message to Congress. He said approval of the 34-nation 
organization would promote “healthy trade expansion.” A bill 
(HR 5550) was introduced in the House to authorize U. S. par- 
ticipation in the OTC. 











can it be prevented? 


These are some of the basic ques- 
tions investigated by a research team 


FIGURE | (top): Internal ham hemorrhage 
causes blood seepage, resulting in dark spot 
on ham at left. Normal ham is at right. 
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HE internal ham_ bruise—what 
is it? How is it caused? How 


solutions to monetary loss problems caused by 


DR. R. L. KITCHELL 


University of Minnesota 


in cooperation with D. P. Mossberg, 
regional manager, Northwest division, 
Livestock Conservation, Inc., South 
St. Paul, Minn. 

Besides Mossberg, the following 





FIGURE 2: When ligament in socket at 
right is torn, it causes bleeding noted in 
socket of ham at left. 


Probe Deeper Into Ham Bruising 


It's a complicated study, but researchers envision practical 


damaged hams 


members of staff of the University of 
Minnesota were on the investigating 
committee: Dr. R. L. Kitchell, pro- 
fessor and head, division of veteri- 
nary anatomy; Dr. W. J. Aunan, 
assistant professor, and P. A. Ander- 
son, associate professor, both of the 
department of animal husbandry. The 
University of Minnesota, Armour and 
Company and Swift & Company, both 
of South St. Paul; Cudahy Packing 
Co., Newport; Elliott Packing Co., 
Duluth, and Geo. A. Hormel & Co., 
Austin, supported the project with 
financial assistance, and two of the 
packinghouse companies cooperated 
in making relatively extensive evalua- 
tion of ham bruises. 

As the first published report indi- 
cated, the probable cause for much 
of the bruising is the current tech- 
nique of shackling. (See THe Na- 
TIONAL PROVISIONER of August 28, 
1954.) Since this first report, the re- 
search team has pinpointed the exact 
nature of the bruise; conducted more 
plant examinations which lend further 
credence to the hypothesis — that 
shackling is the principal cause, and 
started to examine alternate bleeding 
techniques with the objective of find- 
ing a practical way of eliminating 
internal bruising within the frame- 
work of modern hog dressing proce- 
dure. 

The preliminary dissections _per- 
formed on bruised hams revealed that 
the blood was not in the muscle tissue 
but located in the tissue between the 
muscles. The defect was a hemor- 
rhage rather than a bruise. By dis- 
secting deeper into the ham it was 
found that a path of blood could be 
followed in the intermuscular septum 
to the hip or coxo-femoral (see Fig- 
ure 1 showing the dissected bruised 
and normal ham). Close examination 
revealed that the sac or joint capsule 
which surrounds the joint had been 
ruptured (see Figure 2 for compari- 
son of the sockets). This joint capsule 
normally contains the joint fluid, 
called synovial fluid. Further exami- 
nation showed that the dorsal part 
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FIGURE 3: Drawings resulting from radiograms illustrate dramatically the different pressures 
on the femur in hip bone socket between standing and sheckled positions. 


of the round ligament of the femur 
(Figure 4) had been torn near its 
attachment deep in the socket. 
Detailed studies of the blood supply 
of this area were conducted by in- 
jecting the arteries of a number of 
embalmed hams with latex. These 
studies showed that a profuse blood 
supply was present in the dorsal crus 
of the round ligament through 
branches of the acetabular artery. 


In considering the physical factors 
responsible for tearing the round liga- 
ment and the joint capsule, it was ob- 
served that when the distal end of 
the femur was pulled posteriorly, the 
edge of the socket acted as a fulcrum 
on the neck of the femur. This 
forced the head of the femur out of 
the socket, tearing the round liga- 
ment and joint capsule. 

To assist in this phase of the study, 





DR. R. L. KITCHELL points out cherry red surface bruising to research men P. A. Ander- 
son, Dr. W. J. Aunan and D. P. Mossberg. 
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FIGURE 4: This drawing pinpoints the area 
and the pull that causes ham bruising. 


radiograms were made of the hind 
quarter of a hog in a standing posi- 
tion and of a carcass which had been 
chilled and fixed in a shackled _posi- 
tion. Results of this study are illus- 
trated in Figure 3. Careful calcula- 
tion showed the angle between the 
femur and hip bone to be 75 and 95 
deg. in the normal standing position 
and 130 deg. when shackled. The 
placing of the femur at a 130—deg. 
angle in dissected specimens put con- 
siderable tension on the round liga- 
ment and joint capsule. In some in- 
stances, these structures were torn 
during this manipulation. 

In almost all joints of the body 
and particularly the hip joint, the 
muscles surrounding the joint actively 
support it and resist external forces 
acting to change its position. Any 
external pressure sets up a reaction 
by nerves and muscles called the 
“stretch reflex.” The greater the ex- 
ternal force stretching the muscles, 
the stronger the muscles will be 
stimulated to contract. 

The ligaments surrounding a joint 
usually are stretched only when the 
stress of the external force is not fully 
compensated by muscular action. This 
may occur for a number of reasons: 
the stress is unusually great; the 
stress is long in duration; the stress 
occurs too suddenly for the stretch 
reflex to protect the joint, ete. If 
the stress on the ligaments becomes 
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TABLE | 


Total number of hams included in the 
collection of data 


Plant A Plant B 


No. of hams processed.... 3,186 17,386 
No. of defective hams..... 111 737 
Per cent of hams defective. . 3.5 4.2 


too great, they may tear as they are 
inelastic. 

These observations suggested that 
an internal hemorrhage could develop 
in a ham as follows: some external 
force stretched the hind limb of a 
living hog in such a manner that the 
dorsal crus of the round ligament of 
the femur and joint capsule of the 
hip joint were torn. This resulted in 
a tearing of the branches of the ace- 
tabular artery located in the ligament. 
Hemorrhage from these arteries oc- 
curred into the joint cavity. The 
blood and bloody synovial fluid 
emerged from the joint cavity through 
the tear in the joint capsule and fol- 
lowed the intermuscular septum to 
the surface of the ham. 

To supplement the findings de- 
veloped at the University, data were 
secured by Livestock Conservation, 
Inc., from packing plants in Minnesota 
and preliminary studies were made 
in two cooperating plants, plant A 
and plant B. Results are limited as 
to the number of plants studied, num- 
ber of visits made and the number 
of hams examined. Consequently, the 
results must be considered as sug- 
gestive evidence. 

In the plants visited the objectives 
were to determine: 1) incidence of 
this type of defect; 2) relationship 
of the hemorrhage to the hip joint 
and its associated structures; 3) fac- 
tors associated with the appearance 
of this defect, and 4) the economic 
importance of ham bruising to the 
livestock and meat industries. 

The following procedure was fol- 
lowed in both plant studies: 

All hams were identified as to their 
origin from the shackled or non- 
shackled limb by noting specific 
abrasions on the shank which are 
produced by the shackle chain. A 
code mark was placed on these hams 
for future reference. At the green 
grading table all defective hams were 
sorted and placed in separate con- 
tainers. These hams, plus a few un- 
blemished controls, were then taken 
to the boning table. 

A procedure was adopted by which 
the senior author, Dr. Kitchell, who 
examined the removed hip joint 
structures, did not know if an internal 
hemorrhage was present on the sur- 
face or if the ham structures were 

[Turn to page 16] 


TABLE II 
Incidence of various defects as related to shackling 
Total Per cent Per cent Per cent Per cent 
No. of total of total in in non- 
defec- proc- sorted shackled shackled 
tive essed out limb limb 
PLANT A 
Hams with internal hemorrhages.... 82 2.6 74 88 12 
Hams with other defects........... 26 8 23 65 BJ 
Hams without gross defects........ 7* a 3* 43 ay 
PLANT B 
Hams with internal hemorrhages.... 366 2.1 50 97 3 
Hams with other defects........... 371 2.1 50 45 5S 
Hams without gross defects........ 19 = 0 26 74 


*Included are 3 hams sorted out as defective but in which no defects could be found 





TABLE III 


Incidence of torn round ligaments as related to the type 
of defect and to the shackled or non-shackled limb 


Torn round ligaments 


Total Per cent Shackled Non-shackled 
No. of limb limb 
hams No. total No. Pet. No. Pet. 
PLANT A 
Total hams examined......... 115 95 83 80 84 15 16 
Hams with internal hemorrhage. 82 73 89 66 90 Z 10 
Hams with other defects....... 26 20 77 12 60 8 40 
Hams without defects......... 7 2 29 2 100 0 0 
PLANT B 
Total hams examined......... 461 435 94 388 89 47 10 
Hams with internal hemorrhage. . 366 363 99 353 97 10 3 
Hams with other defects....... 76* 60 79 30 50 30 50 
Hams without defects......... 19 2 63 5 42 e 58 


*Only 76 out of 371 examined internally 
TABLE IV 


Incidence of ruptured joint capsules as related to the type 
of defect and to the shackled or non-shackled limb 


Ruptured joint capsules 


Total Per cent Shackled Non-shackled 
No. of limb limb 
hams No. total No. Cet. No. Pct. 
PLANT A 
Total hams examined......... 145 100 87 85 85 15 15 
Hams with internal hemorrhages. 82 81 99 vt 88 10 12 
Hams with other defects....... 26 18 69 13 72 5 28 
Hams without defects......... 7 1 14 1 100 0 0 
PLANT B 
Total hams examined......... 461 366 79 355 97 11 2 
Hams with internal hemorrhages. 366 349 95 342 98 7 2 
Hams with other defects....... 76* 15 20 11 73 4 27 
Hams without defects......... 19 2 11 2 100 0 0 


*Only 76 out of 371 examined internally 


TABLE V 


Incidence of torn round ligaments and ruptured capsules as 
related to the shackled or non-shackled limb 


Total Torn ligaments Ruptured capsules 
PLANT A No. No. Per cent No. Per cent 
Hams from shackled limb........... 92 80 87 85 92 
Hams from non-shackled limb. ....... 23 15 65 15 65 
PLANT B 
Homs from shackled limb........... 394 388 98 355 90 
Hams from non-shackled limb. ....... 67 47 70 11 16 
TABLE VI 


Comparative data from hogs stuck before shackling (Experimentals) and 
hogs stuck after shackling (Controls). 


Control series Experimental series 


Shackled Non-shackled Shackled Non-shackled 
No. Percent No. Percent No. Percent No. Per cent 
VOR ONS oa 5 haa cee bes 82 82 81 81 
Hams with internal hemorrhages... 3 4 0 0 3 4 0 0 
Hams with other defects......... 5 6 1 1 4 5 1 1 
Hams with ruptured joint capsules... 17 21 2 2 17 21 6 rs 
Hams with torn ligaments........ 62 76 33 40 47 58 35 43 





NOTE: Tables above are referred to in the test on poges 16 and 39. 
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CHOP-CUT 


FOR 
GR. ATER CHOP+CUT—by the suspended chopping 


action, shape and size of the knives and 
YIELD omission of comb—permits more moisture to be 
added by retaining a greater amount of protein in the 
chopped meat. RESULT—a highly profitable product of 
extremely fine quality and tender, juicy texture. 
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FASTER 


Turns out more 
products per hour. 


COOLER 


Less ice and more 
water. Cold water only 
used in some plants. 


The “BOSS” CHOP*CUT is the finest chopper available 
for chopping all sausage meat products. 
It performs all the requirements of the chopper 


to perfection. Available in 350 lb. and 700 Ib. sizes. “RR es¥ Ruy Ross 
THE nein ysis SUPPLY COMPANY 
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Winger Open End molds with covers. Patent Applied for 


ANY SIZE! ANY SHAPE! 


WINGER LOAF MOLDs... 
CUSTOM-BUILT TO YOUR SPECIFICATIONS 





There's no reason to take a 
standard size if you want 
a mold custom-built to suit 

our particular require- 
ments. Listed here are some 
of the sizes we are making 
in 16 and 14 gauge: 


Winger Pan type mold with cover. 


@ 3/2" x 4" x 24” or 27” 

@ 354" x 344" x 24" x 27” 
@ 4” x 4" x 24" or 27” 

@ 42" x 42" x 24” or 27” 


Let us hear from you! We will be glad to submit quotations 
and samples. 


Chicago Representative: John C. Luehrsen 
3848 West 68th Place 
Telephone POrtsmouth 7-2140 


FABRICATORS OF STRUCTURAL STEEL 
STAINLESS 


STEEL AND ALUMINUM 
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from shackled or non-shackled limbs. 
In plant B it was not possible, be- 
cause of time limitations, to bone out 
and closely examine all defective 
hams. The detailed examinations were 
limited to hams which exhibited in- 
ternal hemorrhages on the surface 
and to a few miscellaneous types of 
defective hams and unblemished con- 
trols. 

The results of various tests at the 
packinghouses are summarized in a 
series of tables. 

Table I shows the number of hams 
processed during one day at each 
plant. 

Table II shows the incidence of 
the internal hemorrhage defect as 
compared to that of all other defects. 
Included in other defects are: frac- 
tured shank bones; cushion bruises; 
fractured femurs, etc. 

Column 3 of this Table II indi- 
cates that 74 per cent of the defec- 
tive hams in plant A and 50 per 
cent in plant B were due to internal 
hemorrhage. These data do not show 
the incidence of defects which were 
not easily recognizable on the ham 
surface. 

Columns 4 and 5 of Table II show 
that in plant A, 88 per cent of the 
hams having internal hemorrhage 
were in the shackled limb and 97 per 
cent in plant B. These figures indi- 
cate that an association exists be- 
tween the shackling and _ internal 
hemorrhage. If there were no associ- 
ation, approximately the same num- 
ber of hams with internal hemorrhage 
should have been found in both the 
shackled and non-shackled limbs. 

The data in column 3 of Table III 
suggest that a_ relationship exists 
between torn round ligaments and in- 
ternal hemorrhages. When each cate- 
gory of defect is considered in rela- 
tionship of a torn round ligament to 
the shackled and non-shackled limb 
(column 5 and 7), it can be seen that 
the incidence of torn ligaments is 
greater in hams having internal hem- 
orrhages which come from the shack- 
led leg. 

In the other categories, the torn 
ligaments are approximately equally 
distributed in both limbs. 

Examination of Table V, column 
3, reveals additional evidence for the 
relationship between torn ligaments 
and shackhing. 

The data presented in Table IV 
suggest that an association exists 
between ruptured joint capsules and 
internal hemorrhages. From column 
3 of this table it is apparent that in 
plant A, 99 per cent and plant B, 
95 per cent of the hams had ruptured 
joint capsules. By contrast, a lower 
degree of association was found be- 

[Continued on page 39] 
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than DRY ICE or 
MECHANICAL REFRIGERATION 


to Refrigerate Your Truck 


with an AIR INDUCTION CONDITIONER - 


: ction Co 
“shun withalry (esos pay sedacdalantt yet 
no other method gives you this. naturally ; 
“moist, refreshing cold. Natural ice 
provides the right temperatures — 40 to 
44° — the right humidity — over 90% 
—to keep your products fresh and saleable. 


And the Air Induction unit provides the 
lowest initial cost, the easiest installation, 
AND NO MAINTENANCE EVER! 

It operates off the truck battery, using 
the same power as a heater, and can be 
adapted for night hold-over use. 


You owe it to your better business 
to get all the information and details on 
the Air Induction Conditioners TODAY! 











Dept. NP-4-28 


AIR INDUCTION CORPORATION, 122 West 30th Street, New York 1, N. Y. 
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THE AUTHOR here peels casing to check surfece 
characteristics. At right he examines texture of 


skinless frankfurter. 


ECHANICAL frankfurter peel- 

ing is here to stay. Companies 

not now peeling by machine 
no doubt will consider doing so in 
the near future. While the machines, 
made by several reputable manufac- 
turers, have been engineered to a 
high degree of operational efficiency, 
factors that control peelability in the 
product itself have, in many instances, 
been minimized or overlooked. 

The steps necessarv to achieve thi 
control and a procedure for evalua! 
ing and monitoring the frank proces ’- 
ing operation are the main concern of 
this article. 

The problem of peelabilitv began, 
of course, with the advent of the 
skinless frankfurter. The operation re- 
mained primarily a hand task until 
the recent introduction of adequate 
mechanical peelers. 

Girls trained to peel frankfurters 
became quite skilled in removing the 
cellulosic film from the encased prod- 
uct. The overall average per peeler, 
in an eight-hour day for eight to the 
pound frankfurters, has been reported 
by one producer to be 112 Ibs. of 
product per hour per girl. With 20 
girls peeling on a seven-hour day 


basis, the average was 115 lbs. per 


hour per girl with a high of 140 Ibs. 
for one girl, and a low of 82 lbs. per 
hour for a new operator. 

This same company reported that 
on a six-hour day the girls averaged 
128 Ibs. per hour with a low of 101 
Ibs. and a high of 178 lbs. per hour. 

With a girl as the peeling unit, it 
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By WARREN TAUBER 


Supervisor Food and Packaging 
Research, The Visking Corporation 


can be seen from the above examples 
that considerable variation in the rate 
of peeling performance occurs. 

Many sausage plants have installed 
mechanical peeling machines. These 
machines will not peel product that 
cannot be peeled by hand. In some 
instances product that peels readily 
by hand may give a poor performance 
on a mechanical peeler. 

When this occurs, it may be neces- 
sary that the entire sausage produc- 


TAUBER demonstrates method of hanging 


which lessens incidence of stick marks. 


Frank Peelability 


tion be studied from the selection of 
raw materials through the chopping, 
stuffing, hanging, smoking, cooking, 
chilling and storage stages. Since the 
mechanical units are capable of peel- 
ing at a rate comparable to four to 
six girls, and frequently two machines 
may be controlled by a single opera- 
tor, it is of great economic impor- 
tance that the machines be fed prod- 
uct that will assure optimum peeling 
performance. 

Some of the factors related to peel- 
ing that have been developed in the 
laboratory will be mentioned here and 
may be separated into three groups: 

1) The factors related to good sur- 





HE ILLUSTRATES technique of determining 
moisture level in frank packaging room. 
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LOW COST 
EASY WAY... 





oof O GIVE CURED 
MEATS 
BETTER COLOR 


Cepicure « CEBITATE 


TRADE-MARK 
(Ascorbic Acid Merck) 


TRADE-MARK 
(Sodium Ascorbate Merck) 


gives cured meat products more sales appeal 


Millions of pounds of cooked, cured sausage products are 
being produced each week with better, longer-lasting cure- 
color and protection against color fade by using CEBICURE 
or CEeBITATE . . . In curing corned beef many processors use 
CEBITATE to speed the development of uniform pink color 
and minimize surface discoloration. Both of these uses 
approved by M.I.B.... Extensive plant trials with hams and 
bacon have shown that CEBITATE brings earlier development 
of a more uniform cure-color and retards fading. M.I.B. 
approval has been requested. 


Brings all these advantages: 


1. Cuts production costs by shortening curing time. Elim- 
inates precuring in many cases; reduces holding periods 
after pumping. 


2. Gives meat products better, longer-lasting color—greater 
eye appeal—and faster movement at the point of sale. 


Research and Production 
for the Nation’s Health 
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3. Guards against costly losses by retarding color-fade or 
loss of bloom during storage. 

4. Especially designed for use in curing meat products. 
Free-flowing. Dissolves readily in cold water. Adapts easily 
to existing procedures. No additional equipment needed. 

5. Supplied in convenient avoirdupois packages. Shipped 
transportation prepaid from convenient stock points. 


SEND FOR THIS FREE BOOKLET 


ee | 
The Handy Reference Guide for Meat Proces- ima 
sors provides up-to-date procedures for using REFERENCE GUIDE FOE 
CEBICURE and CeBITATE, plus outlines and MEAT PRocessons 
tables on a variety of subjects—bacteria and 
molds in meat, sodium chloride brines, com- Cupicune 
position of fresh and frozen material from Garant 
cattle and swine, and many others. Please achiee 
address Dept. NP-423 











MERCK & CO.,INc. 
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No matter which of the above properties you consider 
most important in choosing an antioxidant for the 
stabilization of your product, you will find a Sustane 
formulation especially suited to your needs. 

Do you want... 

. Maximum A.O.M. stability for long shelf life? 


... Greater carry-through for the protection of baked 
products and prepared mixes? 


... An oil-soluble formulation which cannot cause 
discoloration of your product? 


... A potent antioxidant at lower cost per pound of 
stabilized product? 


Then look to Sustane Antioxidants! ! 


If you have an oxidation problem we will be pleased 
to recommend the proper antioxidant for your use. 
Better still, let our laboratory examine your product 
and base its recommendations on actual tests. 


PRODUCTS DEPT. 


UNIVERSAL O1L PRODUCTS COMPANY 


uae] 30 ALGONQUIN ROAD, DES PLAINES, ILL., U. S. A. 
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face formation. (Good surface forma- 
tion assures a smooth meat layer 
which provides for ready separation 
of the cellulosic film). 

2) The moisture relationships be- 
tween the encased frankfurter and the 
adhering casing. 

3) The mechanical or dimensional 
uniformity of the linked product. 
(This mechanical uniformity is of ut- 
most importance for good peeling per- 
formance with mechanical peelers.) 


Surface Formation Factors: 


Good surface formation is of utmost 
importance to the peeling of frank- 
furters. It is a prerequisite for other 
desirable properties of frankfurters 
and other processed food items but 
will be considered herein only in rela- 
tion to peeling. 

(a) The protein-moisture content of 
the emulsions are related to the 
mechanism of surface formation, 
probably in the following manner 
. . . The water soluble proteins in 
the emulsions are dried on the 
sausage surface to give a glaze. 
This usually occurs at the early 
stages in the smokehouse or by 
an initial holding in the room, or 
in a pre-heating cabinet. 

(b) This glaze is finally made water- 
insoluble by the heat coagulation 
of the protein at the later stages 
in the smokehouse. The meat mass 
will set solid at 135° to 140°F. 

(c) The surface that forms as a result 
of coagulation of the glaze may be 
modified by the rate of heating, 
the temperature, the nature of 
the other components of the emul- 
sion and the possible reaction of 
smoke constituents. 

(d) Tight stuffing is important since 
the proper compression of the 
meat emulsion in the casing will 
form a smooth surface if the con- 
ditions mentioned in (a), (b) and 
(c) are present. Recommended 
stuffing diameters supplied by a 
large manufacturer of cellulosic 
casing are satisfactory for this pur- 
pose. It should be emphasized 
that an understuffed casing will 
frequently result in a poor sausage 
surface. On the other hand, an 
overstuffed product usually gives 
a good surface; however, this 
practice is not overall beneficial 
since other handling difficulties, 
such as a high incidence of break- 
age, will probably occur. 


Moisture Relations for Peeling: 


In addition to good surface forma- 
tion which is a prerequisite for satis- 
factory peeling, the moisture relation- 
ship, or balance between the moisture 
in the surface of the encased frank- 
furter at the time of peeling and mois- 
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ture in the casing, is related to good 
peeling performance. 

The relative humidity of the sur- 
rounding atmosphere will influence 
the rate of drying or humidification 
of the casing and is a means of con- 
trolling the moisture levels for a pe- 
riod of time that is practical for good 
peeling performance. The exact rea- 
son why the casing can be peeled 
at some moisture levels and not at 
lower moisture levels is not com- 
pletely understood at this time. It 
possibly is related to the neutraliza- 
tion of adhesive forces of the cellulose 
by introducing layers of water mole- 
cules between the meat surface and 
the cellulose. 


Dimensional or Mechanical 
Uniformity: 


These factors markedly affect the 
rate of peeling and the overall peel- 
ing performance and are not basically 
related to the mechanism of sepa- 
rating cellulose from the surface. 

(a) Stuffing and linking should be ad- 
justed to the particular plant oper- 
ation so that adequate space is 
formed between links. This is im- 
portant in hand peeling so that the 
ends of the frankfurters are not 
damaged when the tabs are formed 
by the peeler prior to peeling. 

This is also of great impor- 
tance in machine peeling with 
machines that simulate the hand 
operation. 

(b) The hanging of frankfurters so as 

to reduce the incidence of smoke- 
stick marks and to prevent the 
formation of hook-shaped frank- 
furters is desirable, especially to 
obtain good performance with 
peeling machines. 

The removal of loose casing ends, 
nubbins, knots and off-center links 
prior to feeding the peeling ma- 
chines is desirable, preferably at 
the stuffing table before process- 
ing. 

It can be seen from the discussion 

of the factors mentioned here that 

peeling is an operation that is in 
critical balance with all the prior 
steps of a sausage operation. Some of 
the steps may be of greater impor- 
tance than others, but collectively 
they must be in order and finally give 

a balance of properties so that a good 

peeling performance is obtained. 

When failure to obtain good peel- 
ing performance occurs, the writer 
has used the background information 
obtained under controlled conditions 
to bring the plant operation back into 
balance. The following plan of evalu- 
ating a peeling problem has been 
used successfully over the past five 
years: 

(a) Establish the relative ease of peel- 
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ing by peeling several sticks of the 
product. 

(b) Examine the peeled product for 
scars, pits and discolorations. 

(c) Place about ten pounds of un- 
peeled product in a plastic con- 
tainer such as a 2-mil polyethy- 
lene bag, and store in the 40°F. 
cooler for at least one hour. If the 
stored product now peels readilv 
and leaves a smooth, shiny sur- 
face, the problem is usually re- 
lated to humidity conditions in the 
storage cooler and peeling room. 
Raising the relative humidity of 
the storage cooler and _ peeling 
room to approximately 70 per cent 
relative humidity or higher, will 
usually remedy the situation. 

(d) If the stored product in (c) above 
peels so that the surface is dis- 
rupted and easily pits, then the 
problem is usually related to the 
formulation, processing conditions 
and/or to the storage and peeling 
room. 
When conditions, as described in 
(d), occur, the problem requires 
considerable work. An attempt to 
establish some measure of control 
on the overall processing should 
be made. However, a careful ex- 
amination of the peeled product 
usually gives some clue as to the 
processing encountered by the 
frankfurter prior to the peeling 
operation. The surface may reveal 
the following: 

1. A thin and scarred surface usual- 

ly indicates that the product was 

processed in a smokehouse with a 

high initial temperature; however, a 

high fat content and low moisture 

content may be responsible. 

2. A pebble-grained surface usual- 
ly indicates poor handling in stuffing 
and, as a consequence of the poor 
handling, air is entrapped within the 
casing. A coarse chop may produce a 
similar condition and this is readily 
determined by examining the core of 
the sausage for texture. 

3. A discolored or mottled surface 
usually indicates an emulsion break- 
down even before the stuffed sausage 
is placed in the smokehouse. As a re- 
sult of the breakdown early in the 
process, fat may streak the sausage 
surface and prevent the transfer of 
dye (when dye is used in the process) 
or spots may occur when the sepa- 
rated fat restricts the drying of the 
meat mass. 

4. Fat or gelatin separation at the 
ends of the sausage (described as fat, 
jelly or white caps in the trade) indi- 
cates a breakdown of emulsion of 
considerable magnitude so that a 
change in emulsion composition, a 
change in processing or both is nec- 
essary. 
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It can be seen from this presenta- 
tion that the factors related to peel- 
ing performance are diverse in nature 
and various in number. 

To maintain a high level of peeling 
performance either by hand or by 
mechanical peeling, a controlled and 
balanced operation is needed. To 
change from a hand peeling opera- 
tion to a machine operation may re- 
quire some change in the existing 
plant operations. Nevertheless, when 
the necessary changes are made, good 
mechanical peeling performance re- 
sults and other plus factors usually 
occur. 

These plus factors are reflected in- 
directly in achieving the following: 

1) A better controlled process and 
handling. 

2) Better shelf-life of the product. 

3) Better control of the unit pack- 
age on the packaging line. 


Mechanical Peelers 


The success of mechanical peelers 
is now well established and the prob- 
lem that besets a sausage manufac- 
turer is the selection of a machine 
that will perform best for him. The 
four types of machines supplied today 
are all working well in the particular 
plants where they have been installed. 

Obviously the type of frankfurter, 
the available space, personnel and 
volume of production are important 
factors in deciding on the type of 
peeler. Anticipated expansion of pro- 
duction may also be a factor in selec- 
tion of a machine. a 


Urges Encouragement of 
Florida Cattle Industry 


Steps to foster development of 
Florida’s livestock industry were ad- 
vocated by Governor Collins in his 
message to the state Legislature. 

He recommended an expansion of 
research for improvement of livestock 
nutrition and establishment of a large 
clinic for the diagnosis of contagious 
livestock diseases. Authority also 
should be granted to the State Live- 
stock Board to insure adequate in- 
spection of animals going through 
livestock markets so as to prevent 
spread of diseases, he told the law- 
makers. 

“The potentials of the cattle in- 
dustry in Florida are great,” Governor 
Collins said. 


Danish Hogs Immobilized 


The largest bacon factory in Den- 
mark, at Kolding, has adopted a sys- 
tem of gassing hogs with carbon 
dioxide before slaughtering them. 
The carbon dioxide immobilization 
system was developed by Geo. A. 
Hormel & Co., Austin. 
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for a safe margin of color protection, use 
PFIZER ASCORBIC ACID or SODIUM ASCORBATE 


Increase color retention in your meat products* and you almost 

automatically increase their sales appeal and shelf life. You can achieve 

this economically and easily. Just dissolve Pfizer Ascorbic Acid or 

Sodium Ascorbate in water and add near the end of the chop. You also save on 
production when you use these Pfizer products. You may reduce smokehouse time 
up to 44 or more. You cut shrinkage by getting maximum color in minimum 

time. Write Dept. NP for Technical Bulletin and how-to-use-it chart. 


* Sodium Ascorbate is also being proven a valuable additive in corned beef. 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Chicago, Ill.; San Francisco, Calif,; 
Vernon, Calif.; Atlanta, Ga, 


Manufacturing Chemists for Over 100 Years 
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Wilson and Swanson 
Cartons Win Awards 


Folding cartons used by Wilson 
& Co., Inc., Chicago, for Jane Wilson 
canned meats and meat pies won 
two merit awards in the 1955 com- 
petition sponsored by the Folding 





WILSON CARTONS won two awards. 


Paper Box Association of America. 
The cartons, made by Sutherland 
Paper Co., were among the ten top 
winners in both the food and poten- 
tial new volume use contest classifica- 
tions. 

Also selected for a merit award 
in the food classification were the 





SWANSON BOXES selected in food class. 


cartons made by Waldorf Paper 
Products Co. for the quick-frozen 
beef and chicken pies of C. A. Swan- 
son & Sons, Omaha. 

The winners, selected from a rec- 
ord total of 6,782 entries, were an- 
nounced during the association’s an- 
nual meeting at the Drake Hotel in 
Chicago. 

In evaluating the entries, the 
judges considered product protection, 
display value, merchandising value, 
practicability and structural style as 
well as various technical aspects such 
as printing, construction, quality and 
economy. The appetite-appealing, 
full-color illustrations of product on 
the Wilson and Swanson cartons 
helped them rate as good merchan- 
disers. 
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‘Make It Lamb,’ Says New 
Meat Board Poster Series 


A series of four new lamb posters 
has been prepared by the National 
Live Stock and Meat Board, Chi- 
cago, for use by the livestock and 
meat industry. Large quantities of 
lamb recipe folders also have been 
prepared for distribution with the 
posters. 

The theme of the series is “Make 
It Lamb— Enjoy Lamb the Year 
Round.” The posters, which are yel- 
low, brown and red, carry appetiz- 
ing pictures of lamb cushion shoul- 
der, lamb stew, lamb loin chops and 


leg of lamb. 


‘Canned Hamburger Month’ 
Backers Ask Fans to Unite 


“National Canned Hamburger 
Month,” which begins May 1, will 
have as its slogan: “Hamburger 
Lovers, Unite! You Have a Beef.” 

There are too many cheeseburgers, 
nutburgers, chiliburgers, tunaburgers, 
etc., riding on hamburger’s popularity, 
according to Jacques Garvin, head of 
Flushing Food Co., Queens, N. Y., 
who is backing the promotion. Gar- 
vin’s firm makes canned hamburgers. 


Kids and Sales Go Up 


Pegwill Packing Co., Springfield, 
Ill., has begun entertaining children 
at local food markets with a_porta- 
ble Ferris wheel as well as the Peg- 
will merry-go-round introduced last 
year. Youngsters whose parents pur- 
chase Pegwill products are eligible 
for rides. 
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AT Your 


_ FOOD STORE OR MEAT MARKET 


i= — 
= 


MEAT WILL BE boosted next month through 
an unusual medium. Members of the Linen 
Supply Association of America will carry 
four-color truck posters on their more than 
2,500 delivery vehicles urging the public to 
enjoy meat as a health-building food. The 
14x22 in. poster is part of the association's 
public relations program in support of civic 
causes and industries that help maintain the 
country's high standards of health and sani- 
tation. 


é 


So Good and Easy | 





MAMA IS LOOKING for a way to get out 
of the kitchen in the warm days ahead, the 
AMI reminds members, and the industry 
can look forward to increased sales in one 
of its most profitable lines—sausage and 
cold cuts and other ready-to-serve meats. 
A large colorful poster featuring a platter of 
assorted cold cuts (see photo above) is 
being offered to AMI members to help build 
sales of these products. The posters can be 
imprinted on the bottom with the firm or 
brand name. Deadline for orders is May 6. 


* * * 





NEW FAMILY-SIZE packages of frozen beef 
steaks have been adopted by Hereford 
Heaven Brands Co. and Yearling Meat 
Processing Co., both of Oklahoma City, to 
fill the needs of the home freezer market. 
The new cartons were manufactured by 
Sutherland Paper Co., Kalamazoo, Mich. 
Both are printed in two colors and have 
automatic bottoms with tuck tops. Each 
holds 16 beef steaks having a net weight 
of 48 oz. The cartons are waxed to with- 
stand moisture in the freezer. Cooking sug- 
gestions are given on the bottom panels. 


* * * 


Promotion Drive Planned 

A campaign aimed at stimulating 
greater use of meat products will 
be directed by Richard N. Meltzer 
Advertising, San Francisco, for its 
newest client, the San Francisco 
Meat Institute. 
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anco ad to help boost your sales! 


Here for the busy homemaker, your customer . . . 
Canco presents Supper, New Orleans-Style. 
This Canco ad in full color and on two pages in the 
May issues of Good Housekeeping and McCall’s will be 
sive directed to an estimated audience of over 15,000,000 
New Orn 9 | people. 
yoraut ; 


carnncce, CREO 
cupam 
gxncas WHE 


Supper: 


y CORN mores 
”~ 


Quick, easy recipes will show homemakers how to 
ee ones prepare every dish in this tasty regional meal by using 
a wide variety of canned foods. And at the store, 
shopping for the ingredients of this low-cost and 
interesting meal, the housewife buys your canned 
foods and beverages. 


~ eats 
upnens 'S & 


There’s money to be made here! Check your retail 
outlets and make sure that your brands are featured 
. .. priced attractively and displayed prominently. 

Supper, New Orleans-Style continues Canco’s 1955 
campaign of double service . . . service to the American 
housewife, your customer. . . service to you, our 
customers. Through this unique campaign, Canco 
actually creates a buying urge . . . helps build the 
prestige of all canned foods and beverages. The profits 
belong to you! 


FREE! 


Mats or photographs for newspaper advertising .. . 


To help YOU get YOUR brand featured in food retailers’ news- 
paper ads, Canco has mats for the main illustration of this New 
Orleans Supper ad (2 col. x 65 screen) for any tie-in program you 
may work out with your retailers. A mat or photograph will be 
sent FREE direct to any retailer planning such a promotion. 
Requests should be addressed to: American Can Company, Sales 
Promotion Division, 100 Park Avenue, New York 17, New York. 


@ AMERICAN CAN COMPANY *-sictsstiancic 
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fat or oil content 






Now you can make rapid, easily made and 
iH accurate fat or oil content-determinations on 
'} your product with the Steinlite Fat and Oil 
fi tester. Know fat or oil content when you 
need it—right in the production line. With 
the Steinlite, non-technical personnel can test 
the fat or oil content of meat, sausage, pota- 
to chips, and many other food products in a 
matter of a few minutes. 

The Steinlite Fat and Oil Tester has been fully 
tested and proved and is being used by many 
leading food processors. 





WRITE TODAY 


Steinlite electronic 
food and grain testers 
have been sold 
*round the world for 
over 20 years. 


For brochure and 
complete information 
on the Steinlite 

Fat and Oil Tester 
write today to 


| s of FAT & 
Fred daots Deididintion Mfg. 5. L £ L {1 J L f gL OlL 
Atchison, Kansas —i 2x § TESTER 











MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED V 


ALLIED MANUFACTURING CO. — 

















18-8 STAINLESS SMOKE STICK 
1 STICK FOR ALL PURPOSES 


... from Cocktail Sausage to Heaviest Hams! 


A universal smokestick for every purpose! 
Special alloy of 18% chrome and 8% nickel 
stainless gives this SMALE SMOKESTICK all 
the perpetual-advantages that money can 
buy. Rugged — It will not warp... pit... 
rust ... or corrode. Nests; nothing to wear 
out; no replacement costs! Any lengths. Size 1%” wide 1” high 


Write for catalog and prices today! Also: Stainless Steel Bacon Hangers 
. « . Shroud Pins . . . Flank Spreaders 


S | M tal v d t C . . « Skirt Hooks . . . Stockinette 
ma e e ro uc S 0. Hooks . . . Wire Molds . . . Bacon 
Manufacturers of Stainless Stee! Equipment Square Hangers and Screens . . . 


1250 W. STONE ST., CHICAGO 10, ILL. ©  su7-e7o7 Neck Pins... ete. 
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USDA Buys 1,344,000 Lbs. 
Of Utility Beef for Greece 


The USDA announced April 15 
that it has bought 1,344,000 Ibs. of 
carcass beef, U. S. Utility grade, 
from 16 companies for export to 
Greece under a Foreign Operations 
Administration requisition. Average 
f.o.b. plant price was 25.82c a pound. 
The beef will be shipped in the April 
28-Mav 26 period. 

Product was purchased from the 
following firms: Roegelein Provision 
Co., San Antonio; Cross Bros. Meat 
Packers, Philadelphia; Shapiro Pack- 
ing Co., Augusta, Ga.; South Phila- 
delphia Dressed Beef Co., Philadel- 
phia; Levin Dressed Beef Co., 
Philadelphia; ]. Spevak & Co., Balti- 
more; Kansas City Dressed Beef Co., 
Kansas City, Kan.; Cudahy Packing 
Co., Omaha, San Antonio and Wich- 
ita; Wolin Packing Co., Flint, Mich.; 
Lackawanna Beef & Provision Co., 
Scranton, Pa.; Bryan Bros. Packing 
Co., West Point, Miss.; City Pack- 
ing Co., Boston; Geo. A. Hormel & 
Co., Austin; Royal Packing Co., St. 
Louis; Swift & Company, Chicago 
and Jackson, Miss., and Cudahy 
Bros. Co., Cudahy, Wis. 


Fleet Maintenance, Safety 
Are Topics of May Meeting 


Truck operating subjects from the 
mechanical to the medical will be 
examined during the annual joint 
meeting of the Council of Safety 
Supervisors and the Equipment and 
Maintenance Council of the Ameri- 
can Trucking Associations May 8-11 
at the Leamington Hotel, Minne- 
apolis. 

Speakers will include Orville A. 
Brouer, manager of the automotive 
division of Swift & Company, Chi- 
cago. His address on “Future Trends 
in Maintenance” is scheduled for 
May 9. 

“Medical, Psychiatric and Psycho- 
logical Factors in Fleet Safety” will 
be discussed May 11 by Dr. J. Mof- 
fie, department of industrial psychol- 
ogy, North Carolina State College, 
and Dr. M. S. Schulzinger of Cin- 
cinnati, a specialist in industrial ac- 
cident prevention. “Auxiliary Brake 
Developments” and “Homemade 
Shop Tools” are other topics on the 
agenda. 


Slaughterhouse Licensing 


A bill providing for the licensing of 
livestock and poultry slaughtering 
establishments was passed by the 
Illinois House of Representatives 
and sent to the state Senate. Federally 
inspected plants would be exempt. 


THE NATIONAL PROVISIONER 





as ‘s 
dicat 
sage 
Sco 
Scot 
and 
Chic 
ed t 
"er 
try 
by 
and 
phra 
Pi 
marl 
duri 
dres 
thirt 
ican 
cage 
A 


a cc 
stan 
nize 
"] 
base 
fine 
the 
I al 
enh 
non 
or { 
diti 
mill 
mal 
fine 
and 
pro 
wit 
fact 
van 
be 
No! 
any 
coo 
y 
adv 


Pet 


in) 
goe 
was 
nar 
pro 
wa 
the 
or 

wa 
anc 
for 
wa 
son 
ma 
ine 
wa 


AP 








Sausage Maker Rips ‘All Meat’ Ad Pitch 


TATING that there is “a strong 

tendency on the part of our 

industry to advertise products 
as ‘all meat,’ as if this were an in- 
dication of quality when every sau- 
sage maker knows that it is not,” 
Scott Petersen, jr., president of 
Scott Petersen 
and Company, 
Chicago, declar- 
ed this week that 
“a whole indus- 
try was waylaid 
by this clever 
and meaningless 
phrase.” 

Petersen’s _ re- 
marks were made 
during an ad- 
dress given at the 
thirtieth annual meeting of the Amer- 
ican Dry Milk Institute, held in Chi- 
cago at the Edgewater Beach Hotel. 

After saying that he represented 
a company whose reputation for high 
standards of quality is well recog- 
nized by everyone, he continued: 

“I know this reputation to be 
based, among other things, on the 
fine appearance, the good texture, 
the appetizing taste of our products. 
I also know that these qualities are 
enhanced by the judicious use of 
nonfat dry milk solids. In wieners 
or frankfurters, for instance, the ad- 
dition of 3% per cent of nonfat dry 
milk (as permitted by the MIB) 
makes a smoother product, gives 
finer flavor, increases the food value, 
and enables the sausage maker to 
produce a higher quality product 
without having to raise the price. In 
fact 5 per cent could be used to ad- 
vantage and up to 8 per cent would 
be beneficial in some meat products. 
Nonfat dry milk can be used in 
any sausage which is chopped and 
cooked.” 

Asking why the industry tends to 
advertise products as “all meat,” 
Petersen then said: 

“The trouble lies, like all troubles, 
in various sources. First, it probably 
goes back to the day when labeling 
was haphazard and the unfortunate 
name of ‘skim milk’ was hung on your 
product. Possibly the product itself 
was not the thing it is today, but 
the impression of a second rate food 
or substitute was there. This idea 
was implanted in the public mind 
and was a natural breeding ground 
for a major disaster. This disaster 
was the gimmick dreamed up by 
some advertising executive in his 
martini-lined cell of ‘all-meat.’ It is 
incredible, but a whole industry was 
waylaid by this clever and meaning- 


S. PETERSEN, JR. 
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less phrase. It is difficult to know 
which is the chicken and which the 
egg in this situation — whether the 
advertising slogan is effective because 
of the deeply planted misconception 
in the public mind, or because the 
false belief in the minds of some 
major purchasers of sausage led te 
standards being set for sausage 
makers. 

“Incidentally, you may be inter- 
ested in knowing that last year our 
company in conference with our ad- 
vertising agency seriously considered 
advertising a wiener that was “Better 
than all meat,” and we decided that 
the weight of one budget against 
what seemed to be the general tide 
was insufficient to persuade any ap- 
preciable segment of the buying pub- 
lic. One budget cannot buck trends, 
and one company, at least one of our 
size, cannot afford the risk of trying 
to do so. Now this situation is seri- 
ous. Sausage makers are climbing 
on the bandwagon because in many 
cases, their competitors have done 
so, and we find then making an in- 
ferior product for the benefit of some 
major buyers who have no real con- 
ception of quality, but only of price. 
The illusion is that the public is be- 
ing protected when it is not.” 
Suggests Selling Ideas 

After stating that an American 
Dry Milk Institute proposal now be- 
fore the USDA Meat Inspection 
Branch (see the NP of April 2, page 
13) may be of some help, and that 
the dry milk industry might try a 
public relation program of promotion, 
advertising and press information in 
a test area, Petersen suggested that 
the group could probably accomplish 
most in its relations with its meat 
processor customers. 

“Your sales forces should be so in- 
doctrinated with the knowledge of 
the advantages of nonfat dry milk 
solids to the sausage) maker, that 
not one of your customers will aban- 
don the use of milk solids in igno- 
rance of the cost to him in quality 
and healthfulness of product, or of 
increased expense if he wants to 
maintain his quality.” 

“For instance,” he continued, “how 
many of your salesmen have ever 
tried to sell a higher quality prod- 
uct, even .o a man who believes in 
nonfat dry milk, by stressing the fact 
that a higher albumen content will 
enable the sausage to withstand 
higher temperatures in the smoke- 
house? Do you know, in addition, 
that it is impossible tu discern where 
this ‘all meat’ slogan has increased 


the sales of products so advertised? 
I find that in the area served by 
Scott Petersen and Company, one 
major manufacturer has used it most 
widely, and it has not actually in- 
creased his share of the market at 
all. This research goes from the pe- 
riod before the phrase was invented 
up until last December, and we find 
that the only people who have been 
enriched are the advertising compa- 
nies. The sausage maker has aot prof- 
ited because he is manufacturing 
an inferior product without increas- 
ing his sales, the sausage itself has 
not been enriched because it has lost 
its enriching agent, and you have 
not because you have lost your mar- 
ket.” « 


Burns & Co., Ltd., Profit 
Drops to $672,386 


Net income of Burns & Co., Ltd., 
Calgary, Alberta, dropped to $672,- 
386 in the year ended December 29, 
a decrease of $407,715 trom the rec- 
ord level of 1953, R. J. Dinning, 
chairman and president, revealed in 
the annual report to shareholders. 

Profit from packinghouse uperations 
amounted to $376,198 in 1954, as 
against $881,413 in the previous year. 
The company operates seveu packing 
plants and also has fruit, vegetable 
and dairy interests. 

Reduction in packinghouse profit 
was due to a lack of market stability, 
increasing labor costs and higher 
prices paid for all supplies, Dinning 
explained. The profit amounted to 34c 
on every $100 of sales. 

Total dollar value of sales showed 
a decline, with physical tonnage vol- 
ume equal to that of 1953, Dinning 
said. Sales in the United States market 
continved to be selective and of a 
specialty nature. 

“The continued high level of meat 
prices in Canada, compared to those 
that prevailed in other countries, com- 
bined with the problems of dollar 
exchange, presented barriers to re- 
tard any substantial revival of trade 
on meat products in most export 
markets,” he explained. 


‘His’ and ‘Her’ Steaks Are 
Boosting Their Popularity 

“His” and “Her” steaks are a new 
merchandising twist being greeted 
with much enthusiasm in Cleveland. 
The Kroger Co, is putting two porter- 
houses in one package, a larger one 
for the man of the house and a 
smaller one for the lady, in the firm’s 
Cleveland markets. 
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Hardly a man is now 
alive ... who remem- 
bers packing plants 
like the one shown in 
this 1870 woodcut. 
Spotless equipment, 


modern buildings and 
new packing methods 
have made this scene 
obsolete.And just asim- 
portant are Diversey’s 
outstanding contribu- 
tions in sanitation. 





Times have changed! 


THERE’S A NEW LOOK 
IN MEAT PLANT SANITATION, TOO 


Sanitation products have been improved a hundred-fold in the last year or two! Take Diversey’s new 
TEMBRITE. It can clean a dingy smoke-house in less than half the time conventional 

products require! Other new Diversey products offer equally spectacular results that make 
otherwise satisfactory compounds seem old-fashioned. 


To put a “new look” in your sanitation program . . . the Diversey D-Man will make a 

survey of your clean-up needs without charge. Then he can show you which of these new 

and improved products you can use. He’ll help you increase shelf life with far more effective sanitation 
for the money you spend. 


Remember, your local Diversey D-Man is more than a representative. 

He is a qualified expert in his field . . . who will train your personnel in a complete 
sanitation program, at no extra cost to you. There’s never any obligation for 
information on the D-Man plan. For details, just write Diversey 

at the address below... . 


THE DIVERSEY CORPORATION 


1820 Roscoe Street, Chicago 13, Illinois 


In Canada: The Diversey Corporation (Canada) Ltd 
Port Credit Ont 
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The Meat Trail... 


John J. Felin & Co., Philadelphia, Bought by Morrell 


Purchase of approximately 75 per 
cent of the common stock of John J. 
Felin & Co., Inc., Philadelphia, was 
announced this week by W. W. 
McCa.uum, president of John Mor- 
rell & Co., Ottumwa. 

The transaction was accomplished 
under an April 11th offer to buy all 
the Felin stock. The offer will re- 
main open until May 2 to stockhold- 
ers who have not yet elected to sell, 
McCallum said. Terms and _ condi- 
tions were not disclosed. 

The Felin company will continue 
its operation in Philadelphia, main- 
taining the same policies and _prac- 
tices as under the previous owner- 
ship, McCallum said. Wetts_ E. 
Hunt, Felin president since 1949, 
will continue with the firm as general 
manager. 

The Felin firm, one of the largest 
packers in the East, has had _ sales 
averaging some $24,000,000 annu- 
ally over the past several years. Ap 
proximately 500 production workers 
and 200 plant supervisory, sales and 
office workers are employed. John 
Morrell & Co. had sales of some 
$307,000,000 last vear and employs 
a total of approximately 8,200 per- 
sons. 

McCallum said that operations of 
the Morrell branch house at 816 
Noble st., Philadelphia, will be dis- 
continued and its sales, processing 
and distribution functions will be in- 
corporated into the Felin organiza- 


tion. The branch house the Felin 
company has operated in Philadel- 
phia since 1913 will be offered for 
sale. 

The Felin business traces its ori- 
gin back to about 1880, when JoHN 
]. Fein, the founder, started slaugh- 
tering hogs on his father’s farm at 
Jarrettown, Pa., and manufacturing 
sausage, scrapple and other pork 
items which he peddled on the streets 
of Germantown and Chestnut Hill. 
In 1887 he erected a plant at 4142 
Germantown ave., the location of 
the present plant. The business was 
incorporated in 1902 and later ex- 
panded many times. Felin died in 
1929. Hunt, elected in 1949, was 
the company’s fifth president. 

Taylor Packing Co., Pleasantville, 
N. J., was acquired by the Felin 
firm in 1937 and now is operated as 
a sales branch. 

McCallum said the present person- 
nel of the Felin organization will be 
retained with Hunt as general man- 
ager and B. J. Lirsert continuing 
as general sales manager. M. J. Dun- 
HAM, manager of Morrell’s Philadel- 
phia branch, will become assistant 
sales manager. The present Felin 
board of directors will be replaced 
by Morrell officers. 

An extensive advertising program 
is planned for the future, McCallum 
said. The Lewis & Gilman advertis- 
ing agency of Philadelphia will con- 
tinue to handle the Felin account. 
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IT ISN'T WEIGHT alone of the live hog that determines its ultimate consumer acceptability, 
this unique exhibit of Wilson & Co., Inc., Cedar Rapids, dramatically shows. The exhibit, 
emphasizing the difference between the preferred meat-type and the overfat hog, attracted 
much attention at the tenth annual lowa State Spring Market Hog Show in Cedar Rapids, 
according to Deane Rinner, Wilson livestock service director. All the hogs used in the exhibit 
weighed 220 Ibs. alive, and photographs of each hog alive were displayed above the 
carcasses. Two of the hogs were frozen and cut in cross sections to show the difference in 
fat covering and muscling qualities. The two hogs in the center of the picture were frozen 
in a standing position. Plugs were taken over the back and in the cushion of the ham 
to show the amount of fat covering and still enable the producers to note the differences in 
body conformation between the meaty and overfat types. 
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R. F. Gray Named President 
Of Geo. A. Hormel & Co. 


R. F. Gray, executive vice presi- 
dent of Geo. A. Hormel & Co., 
Austin, has been 
elected president 
of the firm, suc- 
ceeding H. H. 
Corey, presi- 
dent since 1946. 
Corey will con- 
tinue as board 
chairman and 
chief executive 
officer. 

The new pres- 
ident, who is 49, 
joined the company in 1927. He be- 
came manager of the transportation 
department in 1932, vice president 
in 1942 and executive vice presi- 
dent in 1946. He is the fourth presi- 
dent in the firm’s 64-year history. 

Corey is chairman of the Hormel 
Foundation, with which basic control 
of the company rests, according to 
the will and trusts of the late Jay C. 
HorMEL, son of the founder. 


PLANTS 

Swift & Company is constructing 
a new one-story building at 159 N., 
Chase st., Florence, S. C., to house 
its Florence sales unit, R. A. Cooper, 
unit manager, announced. The new 
structure will be of concrete and 
brick construction, 112 ft. wide and 
88 ft. deep. About 40 per cent of 
the space will be under refrigeration. 
General contractor on the project is 
Boyd & Goforth, Charlotte, N. C. 


Frank Food Co., 40-year-old San 
Francisco sausage firm, is developing 
a new slicing and vacuum-packaging 
department, S. L. HErsron, a part- 
ner, announced. The unit, which will 
have the latest in slicing and pack- 
aging equipment, will be completed 
in about two weeks, Heilbron said. 
Meat Packers Equipment Co. of Oak- 
land is the supplier. Frank Food 
Co. is planning a concentrated sales 
drive among its customers for distri- 
bution of the new vacuum-packed 
product. 


R. F. GRAY 


Pasco Meat Packers, Inc., Pasco, 
Wash., has been incorporated by 
WititaM BalLey, JOHN ELLIOTT and 
E. F. Scuacter. Capital is author- 
ized at $60,000. 

The three-year-old ham enterprise 
conducted by Mrs. HERMAN TAL- 
MADGE, wife of Georgia’s former 
governor, is thriving. Sales amounted 
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to 6,000 hams in 1952, the first year 
of operations on the Talmadge’s 2,- 
600-acre farm near Lovejoy. Nearly 
40,000 hams, averaging 15 lbs., were 
sold last year and _ the business 
grossed $516,000. Production — this 
vear is reported to be running at 
the rate of 1,200 hams a week, ap- 
proximately 400 above the 1954 av- 
erage. Mrs. Talmadge uses her own 
formula for dry curing the hams and 
the curing extends over a period of 
six to seven months. 


Arrow Meat Co., Cornelius, Ore.., 
has completed a new cooler, which 
brings the plant’s holding capacity 
to 550 beeves, H. LELAND JAcoBs- 
MUHLEN, president, announced. He 
said the company anticipates in- 
creased business the balance of the 
year since stepped-up building ac- 
tivity and the steady improvement 
of the logging and lumber industries 
in the area point to a_ substantial 
increase in meat consumption. 


The name of Curtis Brothers, Inc., 
Greensboro, N. C., has been changed 
to Curtis Packing Co. J. N. Curtis is 
president of the firm. E. H. Curtis 
is secretary-treasurer and general 
manager, and H. G. MacDonatp is 
vice president and sales manager. 


La Belle Fermiere Products, Mon- 
treal, has move:l into its modern 
new plant at 1500 Cote de Liesse 
rd., Mount Royal. 


The former Clyde Hardin & Co., 
Inc., New York City, now is doing 
business under the name of Holiday 
Packing Co., Inc. Joe Ricn, BEN 
ZeGER, SEYMOUR WEINSTEIN, JACK 
RapMtin, Harotp Houzer and MAL 
ZEGER are principals in the concern. 


The new 20,000-sq. ft. boning 
plant of Best Meat Packing Co. at 
2716 E. Vernon ave., Los Angeles, 
is scheduled to open the first week 
in May. The firm is owned by BEN 
and LENA GINSBERG. 


The name of Haley Canning Co., 
Hillsbo.o, Ore., has been changed to 
Haley’s Foods, Inc., WiLtiam $C. 
WATKINS president, announced, He 
said the new name is more descriptive 
of the company’s operations. The 
firm processes U.S. inspected beet 
products. 


JOBS 


Directors of Lamoni Packing Co., 
Lamoni, Iowa, were elected at a 
recent meeting of stockholders. They 
are: JAMES K. Smiru, Davin O. 
THOMPSON, RosBertT J. SHULENBER- 
GER and E. J. Gueazer, all of La- 
moni, and Epwarp J. Ketty, a Des 
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SWIFT & COMPANY's “Award of Merit," presented to Plankinton Packing Co., Milwaukee, 
for having worked more than 1,000,000 man-hours without a disabling injury, is displayed 
by some of the men responsible for the safety attainment. Shown (I. to r.) are: Kenneth 
Tesser, president, Local #50, United Packinghouse Workers of America, CIO; W. F. Massy, 
safety director; W. E. Meyer, industrial relations manager, and H. R. Lavey, superintendent. 
This marks the third time that Plankinton, a Swift-associated firm. has received the Swift 
"Award of Merit" for the effectiveness of its safety program. Plankinton also has received 
three awards from the National Safety Council since 1949. 





Moines attorney. Gleazer is president 
of Graceland College in Lamoni. Of- 
ficers elected by the directors were: 
Smith, president; Thompson, vice 
president, and Shulenberger, secre- 
tary-treasurer. 


Oscar ANDERSON, formerly assist- 
ant manager of the Armour and 
Company branch at Fargo, N. D., 
has been promoted to manager of 
the Armour branch at Bemidji, Minn. 
New assistant manager at Fargo is 
Rosert G. Gussner, previously head 
of the branch’s beef department. 


Don Enpreson has been promoted 
to assistant manager of the industrial 
engineering department of John Mor- 
rell & Co.’s Sioux Falls plant, H. T. 
Quinn, plant manager, announced. 


C. H. Bowman and B. Z. Gray 
have exchanged jobs, as manager of 
Swift & Company sales units. Bow- 
man succeeded Gray at Charleston, 
W. Va., and Gray took over Bow- 
man’s former post at Johnstown, Pa. 


TRAILMARKS 


DonaLp W. TurNHAM of Swift & 
Company's North Portland (Ore.) 
plant has received the Smalley cup 
for first place in the tallow and grease 
series in the Smalley check sample 
vork carried on by the American Cil 
Chemists’ Society. Awards were an- 
nounced at the group’s 46th annual 
meeting in New Orleans. Leroy Mc- 
CLELLAND of the Wilson & Co. Los 
Angeles plant won second place in 


the tallow and grease series. R. W. 
Bates of Armour and Company, Chi- 
cago, is chairman of the Smalley work, 
the purpose of which is to enhance 
the accuracy and dependability of 
chemical analysis. It is named for the 
late Frank N. SMALLEY, who for 
several years conducted a checking 
program to standardize analytical 
methods. 


Best & Donovan, Chicago, will 
have an exhibit in Booths 65-66 dur- 
ing the current NIMPA annual meet- 
ing in Chicago’s Palmer House. 


The annual meeting of the Na- 
tional Brucellosis Committee of Live- 
stock Conservation, Inc., has been 
set for Thursday, May 12, starting 
at 9:30 a.m. in the Caucus Room 
of the Congress Hotel, Chicago, J. R. 
PICKARD, committee secretary, an- 
nounced. Reports will be presented 
on the accelerated program of eradi- 
cation and current status of brucello- 
sis research. 


Roegelein Provision Co., San An- 
tonio, Tex., marked its 50th anniver- 
sary by introducing a complete new 
line of “golden look” packages for the 
company’s products. WILLIAM RoEGE- 
LEIN is president of the firm, which 
now operates three plants. His father 
and mother started the business in 
1905 with the establishment of a 
small retail meat market. 


All-expense-paid trips to Denmark 
are becoming an annual affair for 
Vibbert & Sons, Detroit, representative 
MORE MEAT TRAIL on page 31 
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MEAT TRAIL from page 30 


of Plumrose, Inc., New York City, a 
division of Plumrose, Ltd., and P.&S. 
Plum, Ltd., Copenhagen. The firm 
was one of seven Plumrose represen- 
tatives awarded the trips, as announc- 
ed in last week’s NP, for selling a 
specified quota of Plumrose cocktail 
sausage or liver spread. The Detroit 
firm also has won three other trips 
since 1952. Harry VipBERT and Mrs 
VisBERT plan to leave for Denmark 
the latter part of May and later wiil 
visit other European countries. 


Monday, April 25, has been fixed 
as the date on which sale of Tri- 
County Provision Co., Wilmington 
Del., will be consummated for the 
sum of $30,000, Frank J. GENTILE 
jr, receiver for the company, has 
notified creditors. The private sale of 
all real and personal property of the 
firm was authorized March 30 by the 
vice chancellor. Symonds Mason Con- 
tractors, Inc., was plaintiff in the 
bankruptcy action. 


The annual dinner dance of the 
Associated Meat Jobbers of South- 
ern California has been set for June 
3 at the Embassy Room, Ambassador 
Hotel, Los Angeles. 


A bill to pay $29,448 to John Mor- 
rell & Co., Ottumwa, for losses of 
hogs slaughtered at the time vesicu- 
lar exanthema was discovered there 
last summer was passed by the Iowa 
House of Representatives and _ sent 
to the governor. The federal govern- 
ment is to match the state’s payment. 
Morrell already has been reimbursed 
for losses on hogs appraised before 
slaughter. 


Basketball players from two local 
high schools and Ball State Teachers 
College were entertained recently at 
the annual basketball dinner given 








SALES MANAGER Manuel Chlavin of Sur 
Vall Meat Co., Los Angeles, with his father, 
old-timer Joe Chlavin. The latter built the 
Globe Packing Co. plant in 1918 that now 
forms a part of the Sur Vall establishment. 
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by Marhoefer Packing Co., Inc., 
Muncie, Ind. Henry FINK, secretary- 
treasurer of the company, served as 
master of ceremonies and introduced 
special guests. These included Jorn 
HartTMEYER, Marhoefer vice _presi- 
dent and plant general manager, and 
JouN MARHOEFER, Jr., the president's 
son, who has joined the firm at 
Muncie, as well as city and school 


officials. 


WituiAM M. Pascua, Philadel- 
phia meat purveyor, has entered the 
race for the Democratic nomination 
for mayor in the primary election 
May 17. Starting his campaign with 
the slogan, “Chop taxes,” Paschall 
said he will change it to “A steak 
in every pan” if he wins the nomina- 
tion. Paschall’s home, office and po- 
litical headquarters are at 718 Cal- 
lowhill st. 


The Carnegie medal for heroism 
was formally presented to FRANK B. 
Wise, former secretary-treasurer of 
the National Renderers Association, 
at a meeting of the American Trade 
Association Executives in Washing- 
ton, D. C. The award was in rec- 
ognition of his part in halting the 
attack of the Puerto Rican rebels in 
Congress last year. 


Esskay Honored for Best 
Fleet Safety Job in State 


The Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore, won top hon- 
ors in the 1954 Maryland fleet safety 
contest for having the best traffic 
safety record and also the best traf- 
fic safety program among fleet mem- 
bers of the Maryland Motor Truck 
Association. 

The grand trophy for the best 
overall safety job and a plaque for 
having the lowest accident rate 
among the more than 30 contestants 
were awarded to the company at an 
association luncheon in the Lord 
Baltimore Hotel. 

The grand trophy was presented 
to WM. F. ScHLUDERBERG, president, 
and the plaque to O. W. Hussarp, 
traffic manager of the firm. Hubbard 
also received safe driving certificates 
for company drivers whose records 
merited this award. 

Esskay’s traffic safety program 
starts with the careful screening and 
hiring of drivers. It includes train- 
ing in safety and care of the vehicle, 
use of adequate driver personnel rec- 
ords, required physical examination 
of drivers, a fleet preventative main- 
tenance program, company rules to 
encourage the driver to operate his 
vehicle in a safe manner and many 
other factors that promote safe driv- 
ing by the firm’s employes. 








“Bunn Tying Machines 


tie our boxes best...” 


Says Donald R. Gray 
Saratoga Meat Products, Chicago 


“Most of our items are boxed,” says 
Mr. Gray, Vice-President of this large 
meat specialty firm, “and require good, 
fast, economical tying. That’s why we 
use Bunn Machines. They’re 5 to 10 
times faster than hand tying .. . they 
tie more securely ... and never waste 
any twine.” 


Operation of Bunn Tying Machines is 
simple and tireless . . . requires no 
training. They adjust automatically to 
any size or shape. Operator just places 
the box or package on the machine and 
steps on the treadle. In 1% seconds or 
less it is tied with proper tension and 
a slip-proof knot, and with exactly the 
right amount of twine. 


Bunn Tying Machines have solved the 
tying problems of hundreds of firms. 
They can do the same for you. 


B. H. BUNN Co., NP-45 
7605 Vincennes Ave. 
Chicago 20, Ill. 


GET THE WHOLE STORY 
Send today for this fact-packed 
booklet, which illustrates the kf] 
many advantages of Bunn Tying ©/ 
Machines. There is no obligation, 
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' B. H. Bunn Co., NP-45 ; 
: 7605 Vincennes Ave., Chicago 20, Ill. : 
1 Please send me a copy of your free booklet ! 
_* which shows how Bunn Machines can save - 
4 time and money in my business. 1 
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Old Plant Comes to Life 


Under New Management 


ODEST progress is beginning to transform a once neglected 

plant into a spic and span sausage kitchen. The first floor 
has been rebuilt into a unified layout through which product 
moves with a minimum of backtracking. 

When the newly organized American Provision Co., Chicago 
acquired its plant in 1953, the floor consisted of a series of dis- 
jointed rooms and coolers. Walter W. Lampert, firm president, 
said the only acceptable part of the structure were the two Atmos 
smokehouses on the first floor. The balance of the floor was com- 
pletely replanned to permit a logical flow of product and a better 
utilization of the available floor space. Lampert observed that in a 
plant of its size, 50 ft. x 80 ft., excessive compartmentalization 
wastes space in wall area. 

Most of the work of transforming the plant has been per- 
formed by the firm’s three-man mechanical crew. In the beginning 
there were only three men — two partners and one employe. Now 


ACTIVITY is brisk in rejuvenated plant: !—Boxed orders are placed through 
small cooler door onto rollaway conveyor; 2—They move directly into re- 
frigerated truck; 3—Partners in American are Peter P. Keller, vice president, 
and Walter W. Lampert, president; 4—Product needed for orders is pre- 
assembled in rack sections; 5—Pork specialty is stuffed into cotton bag and 
tied by woman at iable who is shown also in inset from another camera angle; 
6—Cooker fills vat for processing operation. 
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American Provision has 47 employes. 

The first floor is divided into stuff- 
ing, cooking and smoking sections. 
The old stuffer has been replaced 
with two new Boss 400-Ib. units and 
room area provided for an additional 
stuffer. In the cooking section, stain- 
less steel 750-lb. cookers equipped 
with Powers regulators have been in- 
stalled. Wall vent fans keep the area 
dry. 

Product moves from the process- 
ing sections into a combination hold- 
ing and peeling cooler. Peter P. Kel- 





EILERT FRITZ, sausage maker, checks func- 


tion of firm's compact ice machine. 


ler, vice president, said this arrange- 
ment has one drawback—there is 
excessive condensation within the 
room caused by continually incoming 
product. Keller somehow hopes to 
find a way to take the initial heat out 
of the freshly processed items before 
they enter the cooler. 

Product is stripped for bulk pack- 
aging with a Linker peeler. As yet, 
the firm has not tried prepackaging. 
Lampert said, “Just give us a little 
time. We made our first pound of 
sausage in January, 1953.” 

In its large assembly cooler, oc- 
cupying about a quarter of the total 
plant area, bulk stick product is 
stored for current order packing. To 
save steps in order assembly, various 
products from the main product 
cooler are placed in the bays in terms 
of estimated need before the orders 
are made up. Check scaled orders 
are boxed in fibreboard shipping con- 
tainers. 

The firm now has a fleet of four 
trucks. Two years ago deliveries were 
made by passenger cars. Shipments 
are loaded with the help of a porta- 
ble roller top conveyor that moves 
the boxed products from the ship- 
ping room to the truck via a small 
Jamison insulated shipping door. 

To conserve refrigeration and 
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You can’t beat 
FOSTER-BUILT 


DRY ICE BUNKERS FOR 


Refrigeration 


matic Temperature Control Bunker! 





ow Cost Truc 


Foster-Built does it again! Another 
Foster-Built First in truck refrigera- 
tion ...the New Frigi-Matic Auto- 


If you want increased payloads and 
profits ... here’s the answer. 





Se Frigi-Matic is the 
DeLuxe Model. Both 2-block and 4-block 
units come completely equipped with 


Only Foster-Built offers you com- 
plete truck refrigeration at such 
low cost. Bunkers as low as $65. 


Frigi-Matic Temperature Control. 


vow with Temperature Control 


New Efficiency: You’re sure of positive tempera- 
ture control at all times. Frigi-Matic maintains con- 
stant temperatures, with a range from 0° to 70° F. Air 
is “double-shot” through unit for efficient frigidity. 


New Operating Savings: Accurately controlled 
temperatures assure savings in operating costs. Cuts 
dry ice consumption. 

No Maintenance: Absolutely no upkeep. The rug- 
ged simple design of Foster-Built Bunkers elimi- 
nates repair bills. 

Bigger Payloads: The compact size of Foster- 


Built Bunkers permits maximum truck capacity..Re- 
sult: Bigger Payloads! 













Frigi-Matic Temperature 
Control is also available 
as an accessory for instal- 
lation with your present 
Foster-Built Bunker. It will 
pay for itself in a short 
time! Only .. . $25 


wee eae ww ee eee een -7} 








' 
: Foster-Built Bunkers, Inc. NP-4C 1 
| _757 W. Polk Street, Chicago 7, Illinois : 
; Gentlemen: Please send information on: ; 
' ( Frigi-Matic Dry Ice Bunker [1] Dry Ice Warehouse List : 
1 (CO Complete line of Foster-Built Bunkers : 
Name siidin capbckscnduase waite ; 
NINN esi ses dp anal coves ahopdl optieohaivicdigalantomatebind pao iantvgeomciiemiee alate - 
: Address ; 
for Complete Information ; City Zone State - 
Coe elt We OO ii a i ik vn i dc citing a ch ckiintekes dietitian aaa 
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IN THE EAST 


AMSCO PACKAGING 


MACHINERY LEASING CORP. 


31-31 48th Avenue Long Island City 1, N.Y 


In the West—Simplex Packaging Machinery, Inc 
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* Excellent keeping 
qualities 
* No weight loss of product 


=" 4 Eye-appealing, skin-tight 


package 
% Much more economical than 


other types of packaging. 


Principle of Operation 


The TWISTITE/SHRINKWRAP 
METHOD uses heat shrinkable films 
for packaging products having irreg- 
ular shape characteristics. The outer- 
wrap material is Cross Tensilite 
(Cross Oriented Pliofilm) and is 
available in 30, 40 or 50 gauge. If 
a printed innerwrap is desired, either 
50 gauge Saran or 40 N1 Pliofilm 
is recommended. 

Film is first applied and secured to 
the product being packaged. The en- 
tire package is then heat-treated to 
tightly shrink the film around the 
product, without impairing the qual- 
ity of the product being packaged. 
The heat treatment forces out the 
air within the package through the 
overlapped seams of the film pack- 
aging material. Tightness of the 
package prevents re-entry of air 
through the overlap seams and since 
the films themselves are non-perme- 
able to air, the keeping qualities 
obtained are comparable to those of 
vacuum packages, with no loss in 
product weight. 


TYPICAL TWISTITE/SHRINKWRAP 
INSTALLATION 


A balanced line set up consists of 
two TWISTITE WRAPPERS, one 
TWISTITE TWISTER, and one 
SHRINKWRAP TANK. Requires 
only three operators. 


Write for literature giving complete 
details including a case history report 
showing how a prominent packer re- 
duced his per package cost considerably. 


IN THE MIDWEST AND SOUTH 
MILLER WRAPPING AND 
SEALING MACHINE CO. 


18 So. Clinton St 


Chicago, Illinois 


Oakland 6, Calif 





speed loading, the product is moved 
as rapidly as possible into the refrig- 
erated trucks. The big Jamison load- 
ing dock door is not opened and 
closed continuously as the workers 
scurry around with a box or two. To 
further lessen the refrigeration loss, 
rubber strips have been nailed to the 
top of the outside frame of the ship- 
ping door to impede the air flow, yet 
permit normal handling of the boxed 
product. 

Currently, the manufacturing op- 
eration is being conducted in the 
basement which is undergoing major 
structural revisions. A new Chop 
Cut is to be installed and the re. 
frigeration area expanded. 

When the American Provision Co. 
acquired the plant, an interior ele- 
vator provided the only access to 
the basement. Located about in the 
center of the building, it was a time- 
wasting bottleneck. The installation of 
a simple, hoist-operated platform at 
the loading dock provided an easy 
way to transport incoming raw meats 
to the basement. It also established 
a one way pattern for product flow 
with the building elevator transport- 
ing the manufactured material to the 
stuffing room. 

The second story is being remod- 
eled into offices, employe comfort 
rooms and dry storage 1voms. It also 
contains the maintenance shop. s 


Pilot Inspection Program 
Being Weighed in Oregon 

A $150,000 pilot meat inspection 
program may be substituted in Ore- 
gon for the proposed statewide com- 
pulsory inspection program estimated 
to cost from $400,000 to $1,200,000 
during a biennium, the Legislature's 
joint ways and means committee in- 
dicated. 

The committee referred the original 
bill back to the house livestock com- 
mittee after rejecting a $100,000 ap- 
propriation fora pilot prograni on the 
ground that any appropriation should 
be suggested by the livestock com- 
mittee. Rep. V. T. Jackson of Douglas 
County said a pilot program could be 
conducted at a cost of not more than 
$150,000 during the 1955-57 bien- 
nium. 


Pfizer Donates Antibiotics 
to Philippine Quake Victims 


Victims of the recent disastrous 
Philippine earthquake received a life 
saving gift of terramycin and tetra- 
cyn from Pfizer Laboratories. The 
antibiotics, rushed by air from New 
York to Manila, were placed in the 
personal plane of Philippine President 
Ramon Magsaysay for distribution 
to the quake-stricken areas. 
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Natural Juices 
stay in 


BOILED HAMS 


SODIUM TRIPOLYPHOSPHATE 


The phosphates 
soluble in pickle 
at cellar temperatures 


Visit booth 25 & Hospitality Room 865, N.I.M.P.A. Convention 
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Keeping the natural juices and proteins in 

the ham is only one of the Feaetas of 
CuraAFOs. CuRAFOS phosphates increase the 
moisture retaining capacity of lean meat fibers, 
and step up penetration of the pickle. With 
CuRAFOS—you get hams that have even, 
long-lasting color, and are full of the natural 
flavor juices. Now you can offer your customers 
the benefits of this patented process. 


Curaros brand phosphates are food-grade 
phosphates that are readily soluble at 

cellar temperatures. The use of CURAFOS insures 
retention of the natural moisture and 

eliminates troubles with discoloration; 

qualities which make for high consumer acceptance. 


Curaros Sodium Hexametaphosphate and Sodium 
Tripolyphosphate are fully licensed for use 

under U.S. Patent 2,513,094 and 

Canadian Patent 471,769. 

Curaros brand phosphates are 

especially processed for ease of 

solution at full permitted strength* 

in pickle at cellar temperatures. 


*See M.I.B. Bulletins 190, 


190-1, 199. 
CALGON, INC. 


Hagan Building, Pittsburgh 30, Pa. 
Associate Members—N.1.M.P.A. and A.M.I. 








GET ENGINEERING HELP 





on your meat grinding operations 


More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


improve product quality..... 


Speco’s engineers help you get cleaner, 
cooler cuts... cut down temperature rise 
on any ground product... Recommend 


special plates for dry and frozen foods. 
Speco-engineered grinder knives and 
plates give you better results a/l-ways! 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 

Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 








Specialists in Meat Grinding Equipment for 30 years—since 1925 











LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 _ — D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 














BLACK HAWK 


— MEATS 
THE RATH PACKING CO.. WATERLOO, IOWA 


FROM THE LAND O' CORN 
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Need Research to 
Improve Food Marketing, 
Committee Tells USDA 


Research to develop better meth- 
ods and facilities for the handling of 
meat, produce, groceries, and frozen 
foods, in order to increase the effi- 
ciency of food marketing, was rec- 
ommended by the U. S. Department 
of Agriculture’s Food Distribution 
Research and Marketing Advisory 
Committee at a recent meeing in 
Washington, D. C. 

Prevention of spoilage and deterio- 
ration in quality of foods was stressed 
as an important means of increasing 
efficiency of distribution, especially 
for fresh produce. 

This 1ll-member committee was 
named last fall by Secretary of Agri- 
culture Ezra Taft Benson, under au- 
thority of the Research and Market- 
ing Act of 1946, to review research, 
service, and educational work con- 
ducted by the Department under this 
legislation. 

It recommended the following 
subjects for early consideration in 
new or expanded research: 

1. Improved handling _ practices 
and facilities for meat operations in 
warehouses and branch plants. 

2. Improved wholesale and retail 
handling practices for produce and 
frozen food. 

3. Methods of increasing efficiency 
and productivity in grocery ware- 
house operations. 

4. Studies of price differentials at 
successive stages of food distribution. 

5. Evaluation of present  retail- 
package sizes from the standpoint 
of meeting average family needs. 

G. B. Thorne, vice president, Wil- 
son & Co., Inc., is a member of the 
committee. Executive secretary _ is 
Marshall J. Goss, Agricultural Re- 
search Service, USDA. 


Beef and Gravy Supplies 
All Distributed by USDA 


All stocks of beef and gravy bought 
by the USDA in its beef purchase 
program to bolster the market in the 
fall of 1953 now have been completely 
distributed, the USDA announced. 

Approximately 38,000,000 Ibs., 
which cost the government $15,300,- 
000, was donated to schools, institu- 
tions and needy persons during the 
July, 1954 to March, 1955 period, 
the USDA said. During the 1954 
fiscal year, those outlets received 
177, 800,000 Ibs of beef and gravy, 
which cost $69,800,000. 

Of the total 215,800,000 Ibs. dis- 
tributed, schools received 139,900,000 
lbs.; institutions, 59,900,000 Ibs., and 
needy persons, 16,000,000 Ibs. 
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ELIMINATED 


Re: Scott-Rice Company 


DAMAGE CLAIMS 


through improved packaging’ 


The Scott-Rice Company of Tulsa, 
Oklahoma, manufactures and dis- 
tributes steel tubefile cabinets. 
Until recently, they packaged their 
cabinets in wood crates, and re- 
ceived damage claims on one out 
of every two shipped. In addition, 
the product was large, light and 
fragile — difficult to package by 
the cumbersome wood crate meth- 
od. Then a Hoerner packaging 
engineer stepped in, studied the 








Scott-Rice problem and recom- 
mended a method of packaging in 
corrugated containers. In the eight 
months since Scott-Rice switched 
to Hoerner, not a single shipping 
damage claim has been reported! 
What’s more, two men can package 
the cabinets in Hoerner containers 
in one fourth the time it formerly 
took. Major benefit: better satisfied 
customers through Hoerner pack- 


aging. 


* The Hoerner Packaging Engi responsible: Mr. M. C. Catron 





GENERAL OFFICE: 600 Morgan St. 





HOW A HOERNER PACKAGING ENGINEER CAN HELP YOU! 


= If your company packages things, whatever they are, simply 
ask us to have a Hoerner Packaging Engineer come in 
and make an objective study of your packaging operations. 
It won’t cost a cent, or obligate you in any way. It can 
mean an increased margin of profit through savings in labor 
and material costs and prevention of shipping losses. 
Just write to one of the Hoerner plants listed below. 


SALES OFFICES: 209 S. LaSalle St., Chicago 4 











50 E. 42nd St., New York 17 
328 Park Avenue, Urbana, Ohio 


BOXES, INC. 


PLANTS—Keokuk, Des Moines, and Ottumwa, lowa 


Keokuk, lowa Sand Springs, Oklahoma; Minneapolis, Minnesota 














Fort Worth, Texas; Sioux Falls, South Dakota 
Fort Smith and Little Rock, Arkansas 


Packaging Engineers Designers and manufacturers of corrugated boxes. 
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Y “LINKSTYLE” Pork Sausage Seasoning... 


recaptures that old Southern Style goodness .. . 
brings new life to your Pork Sausage Sales! 


WHAT “LINKSTYLE" SEASONING WILL DO FOR YOU: 


Here is the seasoning that promises to give your Pork Sausage 
sales an immediate boost and a sustaining lift. “LINKSTYLE” 
gives a mild-but-full rich flavor . . . holds the bloom in sausage 
longer ... and gives your pork sausage a real sales appeal that 
rubs off on other products in your line. To stimulate sales .. . 


try TRI-STATE trade builders. 


Write or phone today .. . get your free working sample! 





TRI-STATE PACKING SUPPLY CO. 


MANUFACTURERS & GRINDERS OF QUALITY SPICES & SEASONINGS 
3300 SOUTH WESTERN AVENUE . CHICAGO 8, ILLINOIS 


Telephone: FRontier 6-1000 
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Ham Bruising Study 
[Continued from page 16] 


tween other defects and ruptured 
capsules, 

By studying columns 5 and 7, it 
can be seen that there is also an in- 
creased occurrence of ruptured cap- 
sules in the shackled leg. Additional 
evidence for this association may be 
seen in column 5, Table V 

A high percentage of ruptured 
joint capsules was found in the shack- 
led limb at both plants, 92 per cent 
for plant A and 90 per cent for plant 
B. 

Following the completion of the 
above studies, an exploratory investi- 
gation was conducted to determine 
what effect sticking before shackling 
would have on the number of inter- 
nal hemorrhages. Limited in _ its 
scope, the results of this study are 
shown in Table VI. The control se- 
ries were hams from hogs which 
weighed 300 lbs. or more, shackled 
and stuck in the conventional man- 
ner. Hams from 82 of these hogs 
were marked in series on the cut- 
ting table and later examined thor- 
oughly. 

The experimental group consisted 
of 81 hogs of similar weights stuck 
before shackling, then shackled and 
processed in the usual manner. Re- 
sults of this initial study are incon- 
clusive. It is hoped future studies 
will provide sufficient data for con- 
clusive analysis. 

Findings ‘of packinghouse studies 
suggest that the presence of torn 
round ligaments, ruptured capsules 
and internal hemorrhages in hams is 
associated with shackling. It was not 
possible to evaluate the extent to 
which handling before shackling in- 
fluences these conditions nor to eval- 
uate such predisposing factors as 
breed, skeletal structure, etc. 

Observations of packing plant 
procedures suggested that the most 
likely time for tearing round liga- 
ments and rupturing joint capsules 
in the non-shackled hams as well 
additional shackled hams, came after 
the carcasses had been hung on 
gambrels. At this time both hip joints 
are subjected to similar physical 
stress without any stretch reflexes 
or muscular action being present to 
protect the ligaments since the ani- 
mals are dead. Naturally no internal 
hemorrhages could occur even if the 
arteries were torn at this stage. 

The shackling process is signifi- 
cant in the production of internal 
hemorrhage defects not only because 
it tears the round ligaments and the 
joint capsules but because it tears 
these structures while the animals 
are alive and hemorrhaging from 
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torn arteries. It would seem that 
muscles support the weight of a ma- 
jority of the shackled animals until 
they have been bled out. 

As the tables indicate, there may 
be other factors responsible for ham 
bruising such as: 

1) Any skeletal or muscular defi- 
ciency which would slow down or 
otherwise interfere with the stretch 
reflex; 

2) A sudden jarring of the shackled 
hog before it is bled out as this usu- 
ally occurs too rapidly for the stretch 
muscles to compensate by producing 
a muscular contraction and 

3) A turning or struggling of the 
hog with a sudden relaxation of mus- 
cles in the shackled le 

Figures supplied to LCI by co- 
operating packers indicate the loss 
involved in processing a ham with 
an internal hemorrhage is somewhere 
between $0.50 to $2.50 per ham. 
Using an average price spread, or 
$1.50 per ham, and an incidence of 
two per cent, the estimated loss for 
a plant which processes 10,000 hams 
daily would be $300 a day. The an- 
nual loss would be approximately 
$75,000. 

On a national basis, the annual 
loss may be estimated by using the 
total number of hogs slaughtered 
under federal inspection. During 
1954, 52,893,863 hogs were slaugh- 
tered. Therefore the loss would have 
amounted to $3,173,633. These cal- 
culations, of economic importance, 
do not represent the entire loss pic- 
ture. 

The tables have shown that not all 
internal hemorrhages are visible on 
the ham surface. Observations of 
cured ham boning operations at plant 

and B indicated that a relatively 
high number of hams have internal 
hemorrhages which do not reach the 
surface, It is logical to assume that 
a certain percentage of regular hams 
sold also have internal hemorrhages. 
When consumer acceptance is fullv 
considered, internal hemorrhages may 
prove more important economically 
than those found prior to merchan- 
dising. 

Current funds supporting the re- 
search project have been spent. While 
the University of Minnesota is will- 
ing to continue this vital project, it 
is dependent on collaborating sup- 
port from the meat packing industry. 
Studies, when completed, should of- 
fer a practical solution to the preven- 
tion of most causes of internal ham 
bruising. 

(Editor's note: Some of the dissec- 
tions and drawings in this study were 


completed by Peter Poss, second- 
year student in veterinary medicine 
at the University.) + 








Flashes on 
suppliers 


KVP COMPANY: Four promotions 
in the sales organization of this Kala- 
mazoo, Mich., firm have been an- 
nounced by GLENN STEWaRT, direc- 








THOMAS ROY PAUL KNUTH 


tor of advertising. THomas Roy has 
been named manager of the New 
York office. Roy, with the firm since 
1935, succeeds C. A. BLACKWwoop, 
who will continue in an advisory ca- 
pacity. Paut Knutu has been ap- 
pointed district manager for New 
England, a newly created sales dis- 





J. THORNTON W. MARTIN 


trict. Knuth has been with KVP since 
1945. The new manager of the south- 
eastern district is JAMES THORNTON. 
His territory includes Georgia, the 

Carolinas, Florida, Alabama, Tennes- 
see and part of Kentucky. Thornton 
has served this area since 1939. The 
Philadelphia office is under the man- 
agement of Wooprow Martin. His 
territory includes eastern Pennsyl- 
vania, southern New Jersey and Del- 
aware. Martin, with the firm since 
1935, succeeds W. E. Swan, who 
retired on April 1. 

COTHRAN & CO., INC.: BEN J. 
CoTHRAN, owner of this Bedford, 
N. Y., public relations firm, has an- 
nounced that Cothran & Co., Inc., 
will cease to function on April 30. 
Cothran will join the Dewey and 
Almy Chemical Co. staff at its new 
Cryovac plant in Greenville, S. C., 
on May 2. 

AMERICAN CAN CO. has opened 
a new one-story plant with 60,000 
sq. ft. of floor space and an annual 
capacity of 125,000,000 cans in Den- 
ver, Colo. The plant will serve the 
Rocky Mountain area. 
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and waxed 2 sides, placed around back of 


: 1 Sheet of 35-lb. KVP Parchment, crinkled 
veal. 


Sheet is then crimped into 
body cavity to hold it tem- 
porarily. 


Low-Cost Skinned Veal Protection 





Stockinette bag applied from 
bottom and tied between 
hind legs. 





Increases sales—saves shrinkage 


The hide on a veal can stand in the way of a sale. 
Most butchers lack the time or experienced help to 
skin it. 

Skinning the carcass at the packing house solves 
both problems, but creates a more serious one. The 
skinned carcass must be protected against dirt, dust, 
and other contamination during shipment, as well 
as shrinkage. 

KVP has the answer to this one. KVP Veal Wrap- 
pers of 35-lb. genuine vegetable parchment, crinkled 
and waxed both sides especially for this application, 
do the protective job with 100% satisfaction. With 


STR, 





Specialists in FOOD PAPERS 
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their exceptional wet strength, they keep veal clean 
and wholesome, minimize moisture loss, reduce 
costly shrinkage. The wax surface assures perfect 
stripping. 

KVP Veal Wrappers can be printed with brand 
name and design, in one or more colors, to help 
boost sales. Write for samples and particulars. 


THE KVP COMPANY, Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS, 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO., STURGIS, MICH. — 
KVP CO. LTD., ESPANOLA, ONT. — APPLEFORD PAPER PRODUCTS LITD., 
HAMILTON, ONT.; MONTREAL, QUE. 


>. 


For Protection and Sales Appeal 
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Meat Output Makes First Gain in Weeks 


Production of meat under federal inspection in the week ended 
April 16, after five weeks of decline, rose 2 per cent to 349,000,000 Ibs. 
from 342,000,000 Ibs. during the holiday week. The week’s output was 
10 per cent above the 317,000,000 Ibs. produced a year ago. Slaughter 
of all meat animals showed gains over both the week before and last 
year. Cattle slaughter was up 3 per cent over both the week before and 
last year, with that of hogs up only 2 per cent from the previous week, 
but 26 per cent larger than last year, for the largest spread between like 
1955 and 1954 periods so far this year. Estimated slaughter and meat 
production by classes appear below. 





PORK 
BEEF (Excl. lard) 
Week ended Number Production b Producti 
M's Mil. Ibs. M's Mil. Ibs. 
April 16, 1955 328 175.2 1,057 145.3 
April 9, 1955 319 170.3 1,035 144.1 
April 17, 1954 317 171.4 840 118.0 
VEAL LAMB AND TOTAL 
MUTTON MEAT 
Week ended Number Productio Number Productio: PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
April 16, 1955 . 146 15.9 266 12.8 349 
April 9, 1955 145 15.4 256 12.3 342 
April 17, 1954 . 137 14.8 259 12.4 317 


—s HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
69,561. 


1950-54 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 






















































137,677. 
AVERAGE WEIGHTS AND YIELDS (LBS.) 
CATTLE HOGS 
; Live Dressed Live Dressed 

April 16, 1955 970 534 240 138 

April 9, 1955 970 534 242 139 

April 17, 1954 973 54I 244 140 

SHEEP AND LARD PROD. 
CALVES LAMBS Per Mil. 
p Live Dressed Live Dressed cwt. Ibs. 

April 16, 1955 195 109 100 48 14.0 35.4 

April 9, 1955 190 106 102 48 13.8 34.7 

April 17, 1954 194 108 9 48 13.4 275 

MEDIUM, HEAVY HOGS IMPROVE THIS WEEK 
(Chicago costs and credits, first two days of the week) 

Hog cut-out values varied unevenly This test is computed for illustra- 
this week as light weights fell back tive purposes only. Each packer 
deeper into the minus column and should figure his own test using actual 
the other two classes recovered part costs, credits, yields and realizations. 
of the previous week's losses. The The values reported here are based 
sharply lower live costs on medium on the available Chicago market fig- 
and heavyweight hogs more than off- ures for the first two days of the 
set the declines on the larger pork cuts. week. 

180-220 Ibs. 220-240 Ibs. ——240-270 Ibs.— 

Value Value Value 
Pet. Price per per cwt. Pet. Price per per cwt. Pet. Price per per cwt. 
live per ewt. n. live per ewt. fin. live cwt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. alive yield 
Skinned hams ....12.7 41.0 $ 5.21 $ 7.50 12.7 40.2 $5.12 $ 7.15 13.0 $5.12 $ 7.18 
Picnics .........- 5.7 23.5 | 1.35 1.90 5.6 28 2 5.4 1.24 1.75 
Boston butts .... 4.2 26.6 1.09 1.61 4.1 4.1 1.04 1.43 
Loins (blade in)..10.1 39.7 4.02 5.80 9.8 96 3.27 4.64 
Lean cuts .... pee $11.67 $16.81 ‘ ... $10.67 $15.00 
Bellies, 8. P. .... 98.3 3.11 4.47 9.5 4.0 22.8 91 1.30 
Weteee Dee. ccs od kes ie pea 21 86 16.9 1.46 1.98 
Fat backs ae ue on 32 £6) 94 43 59 
Pea ee 15 PD) 1.7 19 8.7 ‘17 23 
Raw leaf 8 12.6 2 ‘40 2'2 22 12:6 ‘28 39 

P. S. lard, 

rend. wt. ..... 14.9 13.4 11.6 122 1.42 1.94 
Fat cuts and lard. ... eis ek i $ 4.67 $6.48 
Spareribe ........ 1.6 1.6 1.6 23.6 36 52 
Regular trimmings 3.3 3.1 2.9 12.6 Si 52 
Feet, tails, ete.... 2.0 2.0 om 44. 18 27 
Offal & miscl..... ... as 5] 17 
TOTAL YIELD 

& VALUE 69.5 $26.94 71.0 ... $17.96 $25.29 71.5 ... $16.80 $23.51 

Per Per 
ewt. ewt. 
alive alive 
Cost of hogs .... ésdbaie Per ewt. $17.23 Per ewt. $16.92 Per ewt. 
Condemnation loss ............ fin. .02 fin. -02 fin. 
Handling and overhead yield 1.27 yield 1.16 yield 
TOTAL COST PER CWT... .$19.33 $27.81 $18.52 $18.10 $25.31 
TOTAL VALUE at 26.94 17.96 16.80 23.51 
Cutting margin d —$ .87 —$ .56 —$1.30 —$1.80 
Margin last week ........ — AT — .65 — .85 — 1.37 — 1.85 
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AMI PROVISION STOCKS 


Total pork holdings of 377,000,000 
Ibs. on April 16 showed a decrease 
of 2 per cent from April 2 stocks 
of 382,900,000 Ibs., but were 19 per 
cent larger than the 315,900,000 Ibs. 
on April 17, 1954, the American 
Meat Institute has reported. 

Lard and rendered pork fat hold- 
ings totaled 83,700,000 lbs. compared 
with 81,100,000 Ibs. two weeks be- 
fore and 58,700,000 lbs. a vear ear- 
lier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

; Apr. 16, stocks as 


Percentage ef 
Inventories on 


Apr. 2 Apr. 17 
1955 1954 

HAMS: 

CIE ee > ci sadxtnee 92 106 

Frozen for cure, S.P.-D.C.. 106 107 

“ROGGE ME cok. c 0 oe Sal uae tn 101 107 
PICNICS: 

Came, MiP.-D.C.... os dcciae 95 137 

Frozen for cure, S.P.-D.C.. 95 115 

SOUR PRGRIOR. Saco tessa tay 120 
BELLIES: 

ge 3 Ree ee ye 104 134 

Frozen for cure, D.S. ..... 98 224 

Frozen for cure, S.P.-D.C... 99 130 
OTHER CURED MEATS: 

RUNGE GENE we Micvedsesice 98 104 
FAT BACKS: 

CON TR ik cee Seles 100 76 


FROZEN FRESH: 
Loins, spareribs, trimmings, 


RECT —TOUMW. in. ees heces ots) 148 
TOT. ALL PORK MEATS.... 98 119 
RA his de witiuaeaeaceuntae 103 144 
RENDERED PORK FAT .... 112 107 


CHICAGO PROVISION STOCKS 


Lard inventories in Chicago on 
April 14 amounted to 19,811,262 
lbs., according to the Chicago Board 
of Trade. This was an increase com- 
pared with the 18,159,915 Ibs. of 
pork in storage on March 31, and 
considerably above the 14,713,121 
Ibs. a year earlier. Total bellies 
amounted to 3,355,710 lbs. com- 
pared with 3,246,937 Ibs. on March 
31 and 4,488,525 Ibs. a year earlier. 
Chicago provision items appear be- 
low: 


Apr. 14, Mar. 31, Apr. 14, 

"55, Ibs. "55, lbs. '54, Ibs. 
P.S. Lard (a)..12,607,158 + 11,249,063 
P.S. Lard (b).. 
Dry rendered 





lard (a) ...... 3,678,782 3,442,782 1,002,937 
Dry rendered 
lard = (b) pbs ert 169 169,448 10,984 








Other lard ..... 3,355 2,670,819 2,450,137 
TOTAL LARD _ ..19,811262 18,159,915 14,713,121 
D.S. Cl. bellies 


(COMER) -naece 18,800 5,600 33,000 
D. 8. Cl. bellies 

(other) ...... 3,336,910 3,241,337 4,455,525 
TOTAL DS. Cl. 

BELLIES .... 3,355,710 3,246,937 4,488 525 


a) Made since Oct. 1, 1954 


b) Made previous to Oct. 1, 1954 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Apr. 16, with compari- 
sons: 

Week ended Previous Cor. Week 
eek 1954 
Cured meats, 


POUNGS 2.45%. 18,764,000 8,649,000 8,400,000 
Fresh meats, 
pounds ..... 23,837,000 12,514,000 14,297,000 


Lard, pounds... 2,023,060 2,147,000 2,717,000 
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Get ALL -the-features-in-ONE... 





in theNEW | SPIEHS 


AIR CONDITIONED 
SMOKEHOUSE . 


All Spiehs Units Feature All These Important Advantages: 











MINIMUM SHRINKAGE 

ABSOLUTE COLOR UNIFORMITY 

UNIFORM PENETRATING TEMPERATURES 
THERMOSTATIC CONTROL 

LOW MAINTENANCE and OPERATING COST 


2.4466 


The ALL-NEW SPIEHS AIR CONDITIONED SMOKEHOUSE brings you a 
thermostatically controlled penetrating temperature that assures product uniformity 
from every sales-compelling angle: color, flavor and eye-appeal. SPIEHS’ know- 
how fits the system to individual requirements . . . every SPIEHS installation is 
geared to the individual needs of the individual packer. Whatever smokehouse prob- 
lem you are anxious to solve, remember SPIEHS is your best bet. Remember, too, 
that SPIEHS also designs, engineers, manufactures and installs a full line of Smoke 
Generators and Smokehouse Doors. Contact SPIEHS today! 


WRITE... WIRE... or PHONE! 











L. C. SPIEHS CO., INC. 


Designers, Engineers and Builders of Smokehouses, 
Smoke Generators and Smokehouse Doors 


2634 WEST FULTON STREET « CHICAGO 12, ILLINOIS e Phone: SAcramento 2-3484 
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Most Meats Show Seasonal Decline in 
March, but Pork Stocks Reverse Trend 


LTHOUGH the total volume of 
meats in cold storage on March 
31 showed a seasonal decline from the 
month before, pork holdings grew in 


March 31 were about 7 per cent 
smaller than the 152,398,000 Ibs. at 
the close of February, about 22 per 
cent smaller than the 172,684,000 Ibs. 





Beef, frozen 


Total beef 
Pork, frozen 
Pork, D.S. in cure and cured 
Pork, S.P. in cure and cured 

Total pork 


Lamb and mutton, frozen 
Veal, frozen 
All offal 
Canned meat and meat products.... 
Sausage room products 

Total, all meats 








9,598,000 Ibs. of pork. 


U.S. COLD STORAGE STOCKS, MARCH 31, 1955 


Been. cai CRO WEN CHNOU SS fe dooce dnc s oarx sieaks 


Mar. 31 Mar, 31 Feb, 28 5-¥r. Av. 
1955 1954 1955 1950-54 
1,000 Ibs. 1,000 Ibs. 1,000 lbs 1,000 Ibs. 
134,214 162,966 2 167,821 
8,182 9,718 11,225 
142,396 172,684 179,046 
398,790 279,221 391,225 
38,046 32,602 48,061 
103,039 106,460 162,018 
539,875 418,283 601 ,304 
9,196 9,445 12,540 
12,263 13,678 12,881 
53,899 49,284 58,214 
58,983 42,143 61,753 49,146 
14,847 14,178 14,212 16,08% 
831,459 729,695 836,863 929,214 


The government holds in cold storage outside of precessors hands 5,347,000 Ibs. of beef, and 











March to reverse the seasonal trend 
for the meat. March 31 meat inven- 
tories totaled 831,459,000 Ibs., or 
about 5,000,000 Ibs. smaller than the 
836,863,000 Ibs. a month earlier. They 
were 14 per cent larger than the 729.- 
695,000 Ibs. a year earlier, but about 
11 per cent under the five-year 1950- 
54 average of 929,214,000 Ibs. 

Beef stocks of 142,396,000 Ibs. on 


a vear earlier and 26 per cent under 
the 179,046,000-Ib. average for the 
date. 

Pork holdings rose moderately to 
539,875,000 Ibs. from 530,537,000 
Ibs. at the end of February and were 
30 per cent larger than the 418,283,- 
000 Ibs. a year earlier, while the 
average of 601,304,000 Ibs., was about 


Pork production in March was also 
considerably above the month before 
and March last year. 

Lamb and mutton stocks of 9,196,- 
600 Ibs. were slightly larger than 
February 28 stocks of 8,743,000, lbs., 
but were a trifle below the 9,445,000 
Ibs. a year earlier and 44 per cent 
smaller than the 12,540,000-lb. aver- 
age for March 31. 

Veal inventories declined season- 
ally to 12,263,000 Ibs. at the close 
of March from 13,616,000 Ibs. a 
month before and showed a moderate 
decline from the 13,678,000 Ibs. a 
year ago. The average for such hold- 
ings was 12,881,000 Ibs. 

Offal stocks declined to 53,899,000 
Ibs. at the close of March from 55,- 
604,000 lbs. a month before, but were 
larger than the 49,284,000 Ibs. last 
year. The five-year average for such 
inventories was 58,214,000 Ibs. 

Canned meat and meat products 
showed considerable variation. Such 
stocks totaled 58,983,000 Ibs. on 
March 31 compared with 61,753,000 
Ibs. a month before, 52,143,000 Ibs. 
a year earlier and the five-year aver- 
age of 49,146,000 Ibs. ~ 

Sausage and sausage room products 
at 14,847,000 Ibs. on March 31 were 
little different from the other dates 
compared, but much smaller than the 














11 per cent larger. March 31 average of 16,083,000 Ibs. 








Here is the revolutionary CHITTERLING 
Machine you have long been looking for. It is 
sanitary, efficient and economical to operate 

. . will process approximately 300 hogs per 
hour with savings of over 50% in labor and 
in water supply. Operating performance is 
exceptionally clean—filth and offal having 
been eliminated. Stainiess steel, precision-built 
heavy-duty construction means long trouble-free 
life. Tests in various plants utilizing unskilied 
labor show that this CHITTERLING Machine 
pays for itself in approximately 90 days. To be 
appreciated, the machine should be seen in 
operation. 


Facts about Automatic 
CHITTERLING Machine 





Check this partial list of enthusiastic users: 


® The P. Brennan Co., Chicago, Ill. 

@H. H. Meyer Packing Co., Cincinnati, Ohio 

@ David Davies Inc., Columbus and Zanesville, Ohio 
@ Henry Fischer Packing Co., Louisville, Ky. 

® Louisville Provision Co., Louisville, Ky. 

@ The Val Decker Packing Co., Piqua, Ohio 

@ John Engelhorn & Sons, Inc., Newark, N. J. 

@ Clougherty Packing Co., Vernon, Calif. 

@ Tobin Packing Co., Inc., Rochester, N. Y. 
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STRICKLER SPECIALTIES 


j 


1011 SAVINGS AND LOAN BUILDING . DES MOINES, IOWA 
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For Prompt Service fouee City Telephone: 
CALL 


WETROPOLITAY 


137 12TH STREET ° 





FATS, OILS & SYRUPS CO., INC. 
JERSEY CITY, NEW JERSEY 





We Solicit Your Offerings for: 


@ PRIME STEAM LARD 
@ DRY RENDERED LARD 
@ RENDERED PORK FAT 
@ EDIBLE TALLOW 


Daily or weekly pick-ups made at your convenience. 
Fleet of 16 stainless steel tanks are always at your 
service! 


JOurnal Sq. 2-3232 
ew York Telephone: WoOrth 2-7778 
y= City Teletype: JERSEY City 114 


ol 0} a O}-) 
KEEP QUALITY HIGH WITH 


Tietolin 


THE PERFECT ALBUMIN BINDER 


19 VESTRY ST., NEW YORK 13. WOrth 45682 @ 98 TYCOS DR.. TORONTO, CANADA RUssell 1-0751 











SOUTH ST. PAUL, MINN. (Office) 





Order Buyers Charles E. Lee, President 


Phones: 
LaSalle 4666-6461 


ime 


VEAL CALVES 
nod CO., INC. 


427 Exchange Building 


LA 
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YOUR BEST BUY . .. for economical Wrapping 
and Bundling: Improved Heavy Duty BUTYL 


PYTHON RUBBER BANDS 
Write for Samples and Price Catalog 


BERMAN RUBBER CO. 


P.O. Box 21, Rochester 17, New York 





Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(l.e.l. prices) 

Native steers Apr. 19, 1955 
Prime, 600/800 ....... 44, 
Choice, 500/700 ....... 38 
Choice, 700/800 ....... 38 
Good, 500/700 ........ 34% 
Commercial cows ..... 26 


co, te rete 25 





Canner & cutter cows. 231% 
PRIMAL BEEF CUTS 
Prime: 
Hindqtrs., 5/800 ......58 @62 
Foreqtrs., 5/800 ......¢ 361,437 
Rounds, all wts. ..... 47% 
Trd. loins, 50/70 (lel). .95 @1.08 
Sq. chucks, 70/90 ..... 31% 
Arm oS 80/110 29 
Ribs, 35 (lel) ...<.. 6 @ai0 
packets (602) Grae 3e 
paver, Wo, i ...0%..; 11%@12 
Flanks, rough No, 1.. 1314 
Choice: 
Hindgtrs., 5/800 ..... Hi @AT 
Foreqtrs., 5/800 ...... 30 
Rounds, all wts, .. 43° @438% 
Trd. loins, 50/60 (lel).68 @T72 
Sq. chueks, 70/90. 311% 
Arm chucks, 80/110. 29 
tibs, 25/35 (lel) ..... 31 @53 
Briskets (lel) ........ 33 
be. a a 11%,4@1° 
Flanks, rough No. 1.. 1314 
Good: 
ONE Os. oo Aviles pales 420 @43 
Sq. cut chucks........ 30° @3i 
WEMMCM: os c'a'g 30 0 56-<e a 32 
WME Stef. isarg cle caovegtaiy Cac 438° @45 
i em me | 
COW & BULL TENDERLOINS 
Cows, 3/dn. (frozen) ...... 57@60 
Cows, 3/4 (frozen) ........ 73@76 
Cows, 4/5 (frozen) ........ 77@80 
Cows, 5/up (frozen) ....... 90@92 
NE OTD oe ip 0 pees 0 baka 90@92 
BZEF HAM SETS 
PPUCKOS TAG UD? 00:0 cc ecaee nd “9a 41 
SE |e 39@ 41 
UUHIGOG, S/UD .cccicecsccs 386@37 
BEEF PRODUCTS 
Tongues, No. 1. 100’s ...... on 
Hearts, reg., 100’s ........ ll@il2 
Livers, sel., 30/50's eee. oe 
Livers, reg., 30/50's ....... 21@22 
Lips, scalded, 100’s ....... 10 
Lips, unsealded, 100’s ...... S 
Tripe, scalded, 100's ...... 5@ 5% 
Tripe, cooked, 100’s ....... 6 
oS! eee ee 8 
Melts, 100's 8 
Udders, 100's 5 
FANCY MEATS 
(1.¢.1. prices) 
Beef tongues, corned.... 
Veal breads, under 12 02. 
Oe ee eee 
Calf tongue, 1 Ib, 


down. 


Ox tails, 


under % 
Ox tails, 


over ™% Ib. 





WHOLESALE SMOKED 
MEATS 


Hams, skinned, 14/16 Ibs., 
WOON Baia. asus ara watsarent ccd e.wsé 48 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 491 
Hams, skinned, 16/18 Ibs., 
bein goo 1, teen Dr rea 48 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... 49 
Bacon, fancy. trimmed, bris- 


ket off, 8 10 lbs., 


Wrapped... 40 
Bacon, 








fancy a eut, seedless, 
12/14 Ibs., eppes.. vs... 88 
Bacon, No. 1 ‘aiees. 1-Ib. epen- 
Er. aie 50 
VEAL—SKIN OFF 
(Carcass) 
(Le. prices) 
EMAC, GOLRAM 5.05-5.0.018"6 $42.00@ 43.00 
Prime, 110/150 ....... 41,.00@42.00 
Choice, 30/80 ........ 32.00@34.00 
Choice, 80/110 ........8 38.00@ 40.00 
Choice, 110/150 ...... 38.00@ 40.00 
Good, 50/80 . 80.00@32.00 
Good, 80/150 ........ 35.00@ 38.00 


Commercial, all wts... 25.00@33.00 


CARCASS MUTTON 
(1.¢.1. prices) 

Choice, 70/down 

Good, 70/down 


16@17 
15@16 


prices 


CARCASS LAMB 

(1.¢.1. prices) 
Prime, 40/50 
Prime, 50/6) 
Choice, 40/50 
Choice, 50/60 
Good, all 


ear cre wipe 42 438 





SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 406 

Ne PEE PEA Ere re 14. @l4} 
Pork trim., guar. 50, 

Og a erereen eer 1W4a@li 
Pork trim., 80° lean 

LL Ree rere 
Pork trim., 95° lean 

Ms Sion stains on stares s B81, 
Pork head meat ........ 20 
Pork cheek meat, trim 

bbls. f al, 
Cc. C. cow meat. bbls... 32 
Sull meat, bon'ls, bbls... 34 
Beef trim., 75/5, bbls. .2214 @ 23 
Seef trim., 85/90, bbls. . 27 
3on'ls chucks, bbls. ere 35 
Beef cheek meat, trmd., 

DI rai rars is and erate ohare 2 
Beef head meat, bbls... . 1s, 
Shank meat, bbls. ...... 354, 


Veal trim., bon'ls, bbls..28 @2 


FRESH PORK AND 
PORK PRODUCTS 


ak 


Hams, skinned, 10/12... 431, 
Hams, skinned, 12/14... 421, 
Hams, skinned, 14/16... 2 
Pork loins, reg., 8/12 42 
Pork loins, bon'ls, 100s 69 
Shoulders, 16/dn., loose, . 28 
Pienics, 4/6 Ibs., locse., 2615 
gil. a oS “ee 25 
POE UNO cc vcccckineee 10 
Soston butts. 4/8 Ibs...28 @uy 
Tenderloins, fresh, 10's, 7s 
Neck bones, bbls. ...... St4q@ % 
LTO i rare 10 
i i ee, 11 @i2 
Snouts, lean in, 100’s.... 74@ 8 
BOGS, O60." ORs cesiewns 7 @8 


SAUSAGE CASINGS 


(Le.l. prices quoted to manu- 
facturers of sausage) 
Beef casings: 


Domestic rounds, 1% to 
ar 60@ 80 

Domestic rounds, over 
1% inch, 140 pack... 75@1.15 

Export rounds, wide, 
over 14 inch ........ 1.25@1.50 

Export rounds, medium, 
1% BOWE 550% cee 90@1.10 

Export rounds, narrow, 
ee 1.00@1,25 


1% inch, under 
No. 1 weas., 


24 in. up. 
No. 1 weas., 


22 in. up. 


13@ 16 
9@ 13 





No. 2 weasands ....... S@ 10 
—. sew, 1%@2% 
sO: 0ae. Oa Araln bie. 400889 *1.00@1.35 
Middles, er w eee" 
2@2 % i _ eres ere 25@1.50 
Middles, ‘cates select, 
2% @2% Ts deonsduae 1.95@2.30 


Beef bungs, exp. No. 1. 25@ 32 
Beef bungs, domestic.. 20@ 26 


Dried or salt, bladders, 
piece: 
8-10 in. wide, flat... 8@ 13 


10-12 in. wide, flat... 
12-15 in. wide, flat... 
Pork casings: 


Extra narrow, 20 mm. 





eisai ek 6 e004 4.00@4.35 
Narrow, ane, 
29@32 mm. ......... 3.70@4.15 
32@35 am. bo kb seks 6 2.51 00 
Spec., med., 35@38 mm.1. roa? 10 
Export bungs, 34 in. cut 45@ 55 
Lge. pr. bungs, 34 in... 32@ 35 
Med. prime bungs, 34 
Pe 25@ 29 
Small prime bungs .... 13@ 2 
we =— 1 per set 
AREA ee 70 
uous , a (per hank): 
PI TODS 5a k:0 6684488 4.70@5. 
DOPSO Wi... «os 00-00 4.80@5. i > 
ae 4.50@4.80 
a. Sr 3. 25@3.65 
a ee ae: 2.25@2.65 
pe Sf ee ee 1.50@1.90 
DRY SAUSAGE 
(1.¢.1. prices) 
Cervelat, ch. hog bungs...... 85@8s 
Thuringer 
Uo ee Ae rs ae 
Holsteiner 
B. C. Salami 
Genoa style salami, ch 





THE NATIONAL PROVISIONER 


DOME 


Pork sausa; 
Pork sausa; 
Pork sausa 
Frankfurte 
Frankfurter 
Bologna (1 
Bologna, a 
Smoked liv 
New Eng. 
Polish sau: 
Tongue anc 
Pickle & | 
Olive loaf 
Pepper lo: 


(Basis ¢ 


Allspice, | 
Resif tec 
Chili Pow 
Chili “a 
Cloves, 
Ginger, 
Mace, far 
West I 
East Ir 
Mustard 
No. 1. 


FRESH 
STEED 
Choice 
500-6 





600-7 
Good: 
HOO-¢ 
600-7 
Comn 
350-3 
COW: 
Comn 
Utilit 


FRESE 

Choic 
200 

Good 
200 


SPRIN 
Prin 
40. 

50 
Choi 
40 

50 

Go 
MUT1 


Ch 


FRES 
8 
13 


FRE! 
LOI 


BA 


AP 








DOMESTIC SAUSAGE SEEDS AND HERBS 











) S (lel aes 
.¢.l. prices) . Kes 

; Pork sausage, hog cas 374 a tte: Ground 

—— Pork sausage, bulk......32%@34% . ize . . . 
Pork sausage, sheep cas.47%@50 Caraway seed — - =" 7 | ) hh e ~ a i ) ul hn ( s 
Frankfurters, sheep cas..49 @49% Cominos seed .... 20 25 F 

S Frankfurters, skinless. . .3814@4014 Mustent ic. ie 

Bologna (ring) 2 es fancy " a 23 


Bologna, artificial cas... 
Smoked liver, hog bungs. 
New Eng. lunch., spec... .56 
Polish sausage, smoked.. 
Tongue and blood 


Yellow American. 18 


ORCRRNG vive tina 34 41 
Coriander, Morocco, 
Natural, No, 1. 17 21 











‘ Hf : ee eee 8 6 2h Marjoram, French 46 ne 
43 ickle & P te ‘ , ae = 
G r Pepper loaf ............ eer ci 64 
fa - + 7 
aa CURING MATERIALS 4AIQDC€ 
Cwt. 7 7) /€ . 
a Nitrite of soda, in 400-Ib. — - 
bbls., del. or f.0.b. ek fan 31 ~ 
SPICES Saltpeter, n. ton, f.o.b. 
(Basis Chgo., orig. bbls., bags, Dbl. refined gran. 
141 bales) na erystals = 
. ’ edium crystals 
17 Whole Ground pure rfd., gran. nitrate of BONELESS ST] RIPS 
Allspice, prime ......1.08 1.17 RS SR IS oe 5.25 
oy Resifted .......... 1.15 23 Pure rfd., powdered nitrate 
- Chili Powder ........ “f 47 Of Soda .... ses eee sees enn 6.25 
Bt Chili Pepper ........ us 41 Salt, in min. car. of 45,000 
on Oloves, Zanzibar .... 64 70 Ibs. only, paper sacked, f.o.b. _ 
z Ginger, Jam., unbl... 50 56 Chgo.; Gran. (ton) ........ 27.00 
Mace, fancy, Banda..1.70 1.90 Rock, per ton, in 100-b. 
est Indies ...... i 1.65 ___ bags, f.0.b, whse., Chgo.. 26.00 
East Indies ....... “f 1.75 Sugar— 
"ey flour, fancy. .. 87 Raw, 96 basis, f.o.b. N.Y... 5.75 
Se PR ae Co 33 Refined standard cane 
West india Nutmeg... .. 55 gran., basis (Chgo.)..... 8.30 
Paprika, Spanish .... .. 51 ha guns gear. -—> 
y Pec ee oa 5 ags, .0.BD. eserve, 4a., 
24 sa. > 4 on 9 aapadiascepecitini ea: 8.10 Also Boners of Canner and Cutter 
Pepper: —— oe oes - es 
White sre wince ame 71 77 Nerelose, Reg. No. 53 ..... Bh . 
BiG cats 55 61 Ex-Whse., Chicago ........ 7.45 Cows and Bulls for Sausage Manufacturers 








131, PACIFIC COAST WHOLESALE MEAT PRICES 


2° Los Angeles San Francisco No. Portland 
2 Apr. 19 Apr. 19 Apr. 19 
i” ; 2 o 



































x FRESH BEEF (Carcass) 
se STEERS: 725 WEST 47th STREET e CHICAGO, ILLINOIS 
a) 
Choice: F 
2 500-600 Ibs. ......... $39.00@ 41.00 $41.00@42.09 $39.00@ 42.00 Telephone KEnwood 6-8180 
'S 600-700 Ibs. P eee 38.00@39.00 4).00@ 41.00 38.00@41.0) 
0 Good: 37 YEARS OF CONTINUOUS BUSINESS 
2 500-600 Ibs. 2... .- ee BB6.00@389.00 37.00@ 38.0) 36.00@ 39.00 
8 600-700 Ibs. . ..... 84.00@ 38.00 36.CO@ 37.00 35.00@ 38.00 
8 Commercial: ETE EPIL GE REG FER ‘“ oa 
350-500 Ibs. hear .. 83.00@35.00 34.00@ 36.00 32.00@ 35.00 
COW: 
. Commercial, all wts. ... 26.00@29.00 27.00@ 32.00 27.604 33.0) JUST TEAR OFF AND MAIL 
Utility, all wts ceceee 24.00@27.00 24.00@ 27.00 26.00€@ 30.00 
80 FRESH CALF: (Skin-O1f) (Skin-Off (Skin-Off) THE NATIONAL PROVISIONER 
15 Choice: 
si 200 Ibs, down -. 2. BT.00@ 40.60 None quoted 40.60@44.00 15 W. Huron Street 
= Good: 
10 200 Ibs. down 2. B5.00@?P8.90 38.004 40.00 38.00@ 42.09 Chicago 10 IMlinois 
; ’ 
- SPRING LAMB (Carcass): 
13 Prime: 
10 40-50 Ibs. ... wees 4£2.00€@44.09 41.004 43.60 40.00@ 43.00 : 
ps 50-60 Ibs. ....... 40.004 43.00 39.00@ 41.00 38.C0@ 41.00 Please send me the next 52 issues (one full 
> Hi) . ‘ 2 , . . 
Choice year’s subscription) of THE NATIONAL PRO- 
50 40-50 Ibs. ae .. 42.00@ 44.09 41.00@ 43.00 40.00@ 43.00 
50-60 Ibs. reac en 40.00@ 43.00 49.00@41.00 38.00@41.00 VISIONER for only $6.00. 
= Good, all wts. . eee. 89.00@ 42.00 37.00@ 40.00 36.00@ 41.00 
S 
MUTTON (EWE): ‘ 
18 Choice, 70 Ibs. down.. 18.00@21.00 None quoted 15.03@17.00 O Check 1s enclosed 
16 Good, 70 Ibs. down. ... 18.00@21.00 None quoted 15.09@ 17.00 S . 
22 [] Please mail me your invoice 
FRESH PCRK (Carcass): (Packer Style) (Shipper Style) (Shipper Style) 
35 80-120 Ibs. . ...... None quoted None quoted None quote 
15 130-160 Tbs... we eee. 29.50€31.00 None quoted 29.00@ 30.00 
o 
00 ° 
10 FRESH PORK CUTS No. 1: Name Please Print 
55 LOINS: 
35 . r xe me és ) 
8-10 Ibs : eee.» 46.00€ 49.00 50.00@ 52.00 47 .CO@49.095 
29 10-20 Ibs, 2 eee ee 46,09€@49.00 48.00@50.00 47.00@ 49.00 
2 POAC NOR ccc cer ae 43.00@ 48.00 46.00@ 50.00 46.00@48.00 Street Address 
70 PICNICS (Smoked) (Smoked) (Smoked) 
ox So We ode es eee. 81,00@36.00 34.00@38.00 32.00@ 36.00 inci 
- . 
HAMS, Skinned City Zone State ' 
65 12-16 lbs. . ... 49.000€53.00 53.00@55.00 48.00@53.00 : 
Bh 16-18 Ibs, ........... 48.00@52.00 50.00@53.00 46.00@51.00 : 
20 rn ’ 
BACON, “Dry’’ Cure No. 1: i 4 , Company } 
re BOS. seine i ceva 2.00@ 49.00 52.00@54.00 48.00@53.00 H 
8-10 Ibs... we eeee 38.00@47 00 44.00@ 48.00 44.00@48.0) 1 
38 10-12 Ibs. oo... eee. 86.00@ 45.00 40.00@ 45.00 41.00@ 45.00 H 
19 = . ae H 
70 LARD: Refined: Title or Position : 
12 1-Ib. cartons ....... 17.00@18.50 18.00@ 19.00 15.50@17.00 : 
7S 50-Ib. cartons & cans. 16.00@17.75 17.00@18.00 None quoted } 
4 IONUU <6. aetls ceeees 15.25@ 17.50 16.00@17.00 14.50@ 16.00 8 








> APRIL 23, 1955 


>» 
wn 











high grade in fact! FR 


> HNGRADL 


in name... 
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Your Profits i 
l 





Pep-Up Sales 


and Boost 


result in livelier demand 
healthier 


with 


AINCO 1 


ASONINGS J 


your season problems 


Seasonings. 


sow 


sci 


all-around _ sales 
CAINCO provides the answer to all 
by offering 
BOTH Soluble and Natural Spice 


< 


‘eo 
MN 


Ry 
a con 





Tastier sausage, loaves and specialties 


...anda 
picture! 


t CAINCO Soluble Seasonings are 


nreven sales-getters and profit-makers 








Cainco Seasonings Satisty! 











batch! 


CAINCO Natural Spice 
are perfectly blended to 


peal that 


influences  sales-repeats. 


q=_= = == 2 


give 
Loaves and specialty 
products a taste ap- 
peal that pays big dividends .. . as- 
sure absolute uniformity batch after 


sausage, 


Seasonings 
suit your 


most discriminating requirements . . . 
give your products a high- 


quality ap- 


wins new customers and 


Make the 


logical switch now to CAINCO! 








CAI NC CO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET . CHICAGO 10, 


SUperior 7-3611 


ILLINOIS 





46 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, APR. 20, 1955 


SKINNED HAMS 


Fresh or F.FLA,. Frozen 
SS Sane 2 Se 42n 
cy. tie Oe Ls | ore 414%n 
10%, @41 5 






10@ 40% 


Note—Regular Hams 2%c 


skinned, 


under 


FRESH PORK CUTS 


Job Lot Car Lot 
ia resh Fresh 
Loins, dla 
Loins, 
Loins, 
Loins, 
Butts, 4 
Butts, 


ee? 
33@ 40 aie 
37@38 
36@36% 
28@29 
26@27 





26@27 Botts, 8/up .....5. 
35@36 RE | ee 


Ribs, 3/5 
Ribs, 5/up 


OTHER CELLAR CUTS 


ik re ‘sh or Frozen Cured 
12 


Tee Square jowls ..... 124%n 
pe 10%. Jowl butts, loose.. 10% 
La ae Jowl butts, boxed. unq,. 





BELLIES 
Fresh or F.F.A. 


Frozen 








GR. 
17} 
174 
174 
154a 
14%a 
14\4a 

FAT BACKS 
Fresh or Frozen Cured 
MR Pe ge ss bans A ee ee on 
SE Socxa-boos-< sg tre 93,n 
cL bh fs a ere 101, 
1b) es jo Sa | een 11 
PN sts so.) en a0 Va! ee eras 11% 
BE oct ciate RO 11% 
| eer Pm cas kone ee 11% 
TEDW ce once QO/2B. oc wiesee 114, 

PICNICS 


—- or F.F.: 





6 5 

a a eee 38 

ld eae 22 

2) era SO/ES: oc cccicas aan 

ET so sie ees BPE noe eas 21n 
> | a Ne ae S/up, 2's in. 20% n 





LARD FUTURES PRICES 


FRIDAY, APR. 15, 1955 






Open High Low Close 
May 13.10 13,27 2 13.074 Yo 
July W400 13.5 Hi 3 
Sept.18.70 138 
Oct. 13.45 13.42 
oe 3. 
Dec, ass ee 3.45b 

Sales: 2,680,000) Ibs. 

Open interest at close Thurs., 
Apr. 14: May 449, July 386, Sept. 
30°, Oct, 99, Nov. 11, and Dec. 
2 lots 


: 2,200,000 Ibs, 


Open interest at close Fri., 
hs: Mav 449. July 391. 
Oct. 101, Nov. 11, and Dee, 


Apr, 
Sept. 306, 
2 lots. 


TUESDAY, APR. 19. 


May 13.12% 
July 13.40 
Sept. 13 62%, 
Oet. 13.30 
Le 5 SRE a kee ote 
Dee, 13.50 13.50 13.87% 
5,600,000 Ibs. 


1955 





Sales: 
Open interest at close Mon., 
IS: Mav 444, July 3938, Sept. 
Oct, 102, Nov. 11, and Dee. 2 
WEDNESDAY, APR. 20, 1955 


12.971 


Apr. 
305, 
lots. 


4 18.002 





Sales: 2,880,000 Ibs. 

Open interest at close Tues., Apr 
19: May 436, July 407. Sept. 303, 
Oct. 103, Nov. 11, and Dec. 4 lots 


May 
July 
Sep. 
Oct. 
Nov. 
Dec, 

Sales: 





4,000,000 Ibs. 
Open interest at close Wed., 

20: May 424, July 414, Sept. 

Oct. 104, Nov. 11, and Dee. 


Apr. 
305, 
4 lots. 





STOCKER — FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder live- 
stock received in nine Corn 
Belt states during March, 
compared: 
CATTLE AND CALVES 


March - 
955 1954 








If 
Public stockyards. 138,125 129,399 
DIVOCE 44sec eee 74,090 90,158 
‘Totals 19 
Jan.-Mar, 

SHEEP AND LAMBS 
Public stockyards. 34,622 54,847 
DIPOCE ~ i is-siceeeeu ee 85,378 183, 058 

BORIS. “ote see een 120,000 187 05 
TAR AMAT, soceesn< 481,058 560,262 
Data in this report were obtained 
from offices of state veterinarians, 
Under ‘‘Public stockyards”’ are in- 


cluded stockers 
were bought at 


and feeders which 
stockyard markets. 
Under “‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stoekyards en 
route, 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierees, f.ah 
poe ee ae re $17.00 
Retined lard, 50-Ib. cartons 
Te. CCERO .. vkexdies 7.00 
Kettle rend,. tierees. fie.t 
CUOMO. 6556.53 sssis. bar iesnd 17.50 
Levf, kettlh: rend 1 erces 
f.0:b. QRICASO 2. ices ces 18.00 
DAte GREG ei eicccaccs 19.1214 


Nevtral tierees, foe ths 





3 nen aay iar 19.12% 
St SST Shoertenmiss 

Tin GE Ts de cedee wen edan's 20.00 
IT« 'roe renated shortening. 

REE Tis atiowbeeeceiveneey 21.25 


*Delivered. 


WEEK'S LARD PRICES 






Raw 
Leaf 
Apr. 
Apr. 
Apr. 
Apr. 
Apr. 
Apr. 


a—asked, b 


bid, n 


-nominal, 


THE NATIONAL PROVISIONER 








WHOLE 
Cc 


Steer: 
Prime, 
Prime, 
Choice, 
Choice, 
Good, 5 
Comme! 
Cow, ce 
Cow, ut 


Prime St 
Hindat: 
Hindqtr 
Rounds 
Rounds 

flank 
Short 1 
Short | 
Flanks 
Ribs ( 
Arm ¢ 
Brisket 
Plates 
Foreqtt 
Arm © 
Brisket 

Cheice SI 
Hindqt 
Hindgt 
dae Mahe 
Rounds 

flank 
Short | 
Short, 
Planks 
Ribs ( 
Arm ¢ 
Brisket 
Plates 
Foreqt 
Arm ¢ 
sriske' 


Oxtails, 


Prime, 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 
Good, 3t 
Good, 4 
Good, # 
Prime, - 
Prime, - 
Prime, | 
Choice, 
Goo 


LIVES 

A 
steers 
Canat 
the s: 
vision 
follov 


STOCK 
YARDs 


Toront 
Montre 
Winnip 
Calgar; 
Edmon 
Lethbri 
Pr = 





Ihe gina 
Vanco 


*Der 


APRII 





MARKET PRICES: 


NEW YORK 


8, WHOLESALE FRESH MEATS FRESH PORK CUTS 
9 CARCASS BEEF (1.e.1. prices) 











tal Western 
Apr. 19, 1955 Pork loins, 8/12 ++» GR om Ss. 08 
Western Pork loins, 12/16 . 40.00@42.00 
2% (l.e¢.1. prices) Hams, sknd., 10/ 14. . 45.00@46.00 | 
0% Steer: Cw. Boston butts, 4/8 .... 33.00@35.00 | 
Prime, 700/800 ....$48.00@49.00 Spareribs, 3/down .... 36.00@37.00 
IES Prime, 800/900 .... 47.00@49.00 Pork trim., regular... 28.00 | 
ear Choice, 600/800 .... 40.00@41.50 Pork trim., spec. 80% 44.00 | 
8ién Choice, 300/000 -+++ $9.50@40.00 City 
31, Good, 500/700 ...... .00@39. Hams, sknd., 10/14... 47.00@49.00 
sie Commercial ........ 81.00@34.00 pork loins, 8/12 .... 43. 000 48:00 | 
wn Cow, commercial ... 28.00@30.00 Pork loins, 12/16 .... 41.00@45.00 
614n Cow, UtNGY iiss 25.00@ 28.00 Pieaee 4/5... 5... 30.00@ 82.00 
515n Boston butts, 4/8 ..... 34.00@38.00 
_ BEEF CUTS Spareribs, 3/down .... 39.00@41.00 | 
({Le.l. prices) 
ured I'rime Steer: City VEAL—SKIN OFF 
11 Hindytrs., 600/800... 60.0@ 65.0 (L.c¢.1. prices) ’ 
vn Hindqtrs., 800/900... 57.0@ 59.0 Western | 
OM, Rounds, flank off..... 45.0@ 46.0 Prime, 80/110 ...... $38.00@40.00 | 
Rounds, diamond bone, Prime, 110/150 ...... 38.00@ rd | 
1% WAU G8 sc bccteaes 46.0@ 47.0 Choice, 80/110 ...... 32.00@36 | THIS ABOUT 
1% Short loins, untrim...100.0@115.0 Choice, 110/150 ...... 35.00@38. yo 
1% Short loins, trim....135. ro ery ° Good, 50/ 80 ........ 26.00@ 28.00 
1h WEBRE or vote Ooercs 14.0@ 15. Good, 80/110 ........ 29.00@33.00 
Ribs (7 bone cut).... 70.0@ 730 Good, TiG/300 «x. < <6. 31.00@34.00 | 
BP COUCES cicccc'se 37.0@ 40.0 Commercial, all wts... 24.00@32.00 | 
UIMROUR a vnsaccescse 36.0@ 37.0 





Puates |. 3.6 esse 13.0@ 14.0 


Foreatrs. (Kosher)... 42.0@ 46.0 DRESSED HOGS PLANN ED 


Arm chucks (Kosher) 43.0@ 46.0 (Le.1. prices) 


Briskets (Kosher).... 37.0@ 38.0 (Heads “on, leaf fat ind 
Choice Steer 50 to 75 Ibs. ......$28.75@31.7! 

















‘o 
Hindgtrs., 600/800.... 50.0@ 55.0 75 to 100 Ibs. ‘ .75@31.75 
Hindgtrs., 800/900... 49.0@ 50.0 100 te 125 Te. .....: 28 75@31.75 
— aounas, aank off ... 44.0 45.0 125 to 150 Ibs. ...... 28.75@31.75 LARD & MEA 
tounds, diamond bone, 
| ep ren 45.0@ 46.0 " 
R Short loins, untrim... 70.0@ 82.0 BUTCHER'S FAT PRODUCTS 
Short, loins, trim..... 95.0@110.0 
5 WiMNKE. x. . cence tests TOTO | igh ORE occ ee coe ke khee 
Ribs (7 bone cut).... 56.0@ 60.0 Breast fat 
ve- Arm chucks oun Ir ‘ 
BE Senes ceneess 36 Edible suet 
orn Ree 1 
Foreqtrs. (Kosher) .. s 
ch, Arm chucks (Kosher) 36. ‘ LIVESTOCK PRICES AT 
Briskets (Kosher) ... 37.0@ 38.0 





SIOUX CITY 
FANCY MEATS 








































(ier ices) Prices paid for livestock 
Lb. at Sioux City on Wednes- 
Veal breads, under 6 oz... 55 > ; 
6 to 12 oz. ............ 583@ 60 day, Apr. 20, were re- 
Re | Ae nen roe 98@1.00 7 — 
Beef livers, selected ..... 32@ 34 ported as follows: 
oe | eee 12 eh a 
Oxtails, over % Ib. ....... 14 CATTLE: 
Bar Steers, ch. & pr..... None rec. 
540 Steers, choice ......$24.00@25.00 
058 LAMBS Steers, good . 19.00@ 24.00 
; (Le... prices) Steers, commercial... 16.00@18.50 
905 City Heifers, choice .... 25.00 only 
262 Prime, 30/40 ........$47.00@49.00 Heifers, good ...... 5.00@16.50 
, Prime, 40/45 ........ 48.00@51.00 Cows, util, & com’l. 12.50@15.00 
ined Prime, 415/35 ........ 45.00@ 46.00 Cows, can. & cut... -50@11.50 
sek Choice, 30/40 220.020. 46.00@ 48.00 Bulls, vtil. & com'l. 18.506915.50 
an- Choice, 40/45 ........ 47.00@50.00 Co a re 12.00@13.00 
ich Ohoice, 45/55 ........ 42.00@ 44.00 
— Good, 30/40 .......... 45.00@47.00 HOGS: 
¥ OGG, MF ED coo vic vseope 46.00@48.00 Choice, 190/210 ....$16.75@17.25 ¢ 
4 Good, 43/55 .........- 41.00@43.00 Choice. 210 290 7 ;@\i 5 OU’RE going to hear a lot about 
be Western Choice oe ALT .25 | ° ° 
in- Prime, 40/45 40.00@043.0) Chalee’ 2 eae ORI OD Heekin Product Planned Cans in 
> *rime, 45/50 . 40.00@43.00 Sows fi 3.5000 15.25 - : : 
Prime, 50/55 40.00@ 43.00 I nea ; 100 de oP : dete : your industry. Heekin has perfected 
. Choice, 55/down : 40.00@43.00 sAMBS: i ‘ ° 
; Good, Gi WW... ... cscs 87.00@41.00 Good & prime .... 19.00@21.25 formulas to meet every problem in the 
economical metal packaging of your 
‘ product. Plain or lithographed, Heekin 
LIVESTOCK PRICES AT 11 CANADIAN MARKETS Cans are Product Planned for your 
" Average price per cwt., paid for specific grades of product and your profit. 
steers, calves, hogs and lambs at 11 leading markets in 
TY ° : : . 
QV, Canada during the week ended Apr. 9, compared with 
oy the same time 1954, was reported to the National Pro- 
“ visioner by the Canadian Department of Agriculture as : 
ss follows: ye 
vas GOOD VEAL : 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to (;00d and Grade B! Good 
YARDS 1090 Ibs. Choice Dre »ssed Handyweight PRODUCT PLANN ED 
1955 1954 1955 1954 1954 1955 : “ ‘ 
Toronto ...$19.50 $18.46 $26.00 $26.09 3 $22.41 3 
Montreal .. 19.50 20.50 ar 
v Winnipeg = .. 17.75 00 19.00 
f Calgary Sater 83 18.25 
lon Edmonton - 17.50 18.40 
lon Lethbridge  . 17.75 18.75 
n Pr, Albert te 15.75 
Moose Jaw . 16 80 one 
n " 
, Saskatoon - 16.90 tee T T j " OHI 
tan eee. eee ana dere THE HEEKIN CAN CO. | 5 AT CINCINNATI! & NORWOOD, OHIO 
, Vancouver one CHESTNUT HILL, TENNESSEE SPRINGDALE, ARKANSA: 
*Deminion Government premiums not included, 
-R | APRIL 23, 1955 47 








BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, April 20, 1955 
Unground, per ua.t of ammorin Unit 


(bulk) 


DIGESTER FEED TANKAGE MATERIAL 


rendered, 
t 


Wet unground, Icose: 






’ test > oneee oe 
Liquid stick tank cars ...........2.25 


PACKINGHOUSE FEEDS 
Carlots, per ton 


50°; meat, bone scraps, bagged.$ T2.50@ 80.00 
50% meat, bone scraps, buik .. 70.00@ 75.00 
ni% weat, scraps, bagged ..... 87.00 
60% digester tankage, bagged... 77.00@ 85.00 
60° digester tankage, bulk.... T5.00@ 77.50 





Sut’ tiwod meal, bagged ... - 100,00€@ 185.00 


70% st 


‘mel bone meal, 





(spec. prep.) ........ = . 85.00 
60° steamed bone meal, bagged 68.00n 
FERTILIZER MATERIALS 

High grade tankage, ground, 
ee MEE GNER 6, oc agscctes.scacicece SGU 
Iloof meal, per unit ammonia ............ 6.00n 


DRY RENDERED TANKAGE 
Low teat, per mhit prat. .....cs00r6 *1.3 
Med. test, per unit prot. ....... ni 
High test, per unit prot. ........... 





-20@1.25n 
GELATINE AND GLUE STOCKS 

Per ewt 
L.35a@ 1.50 
6.00@ 7.00 


Calf trimmings (limed) ........... 
Hide trimmings (green salted)...... 


Cattle jaws, seraps, and knuckles, 

i Cee east bht sens he eacere 55.004 57.50 
Pig skin scraps and trimmings, 

DO BR fais sas te aw sown 986 e205 beset 6.00@ 6.25 


ANIMAL HAIR 


Winter coil dried, per ton ....... 
Summer coil, dried, per ton ..... 


*120,00@ 125.0) 
*GO0.00@ 65.00 


Cattle switches, per piece ...... 3%@4% 
Winter processed, gray, Ib. ..... Waly 
Summer processed, gray, db. .... ll@il2 


n-—nominal, a--asked *Quoted delivered, 


| 





TALLOWS and GREASES 


Wednesday, April 20, 1955 





The persistent buying interest in 
the Midwest area at steady levels 
late last week uncovered little ma- 
terial, as producers maintained their 
firm hold on sought-for inedible fats. 
Eastern consumers paid fractionally 
higher prices. Bleachable fancy tal- 
low sold at 7%@7%c and _ special 
tallow at 7c, all c.a.f. New York. 
Low acid yellow grease sold at 6'c 
and B-white grease sold at 6'c, c.a.f. 
Chicago. 

Several tanks of edible tallow 
traded at 8%4c, Chicago basis. Bids 
of 8%4c, c.a.f. East were reported on 
all hog choice white grease and held 
at 9c. Buying interest was evident 
later on yellow grease at 6%@7c, 
c.a.f. East. Local buyers’ ideas were 
around 6%@6%c, product consid- 
ered. A few tanks of bleachable 
fancy tallow sold at 7c, c.a.f. Chi- 
cago, 

Users at eastern destinations re- 
duced their ideas as the new week 
got under way. The all hog choice 
white grease market was a mixed 


picture, with offerings held early at 
8%@9c, delivered East, and later of- 
fered at 85sc, and resale material 
at 8'c. Several tanks of same sold 
still later at 8%c, c.a.f. New York. 
Bids of 8%%c were recorded at the 
close Tuesday. 

Bleachable fancy tallow sold at 
Tle and 7%@7%c, c.a.f. East, the 
latter range good packer production. 
A moderate volume of trade was 
consummated locally at steady prices. 
Bleachable fancy tallow sold at 7e, 
prime tallow at 6%4c, special tallow 
at 64%c, No. 1 tallow at 6%c and 
vellow grease at 6%c, all c.a.f. Chi- 
cago. Yellow grease was bid at 6%%c, 
c.a.f. New York. 

Several tanks of all hog choice 
white grease sold at midweek at 8%éc, 
c.a.f, East; inquiry in the market 
later at 8'%c. Edible tallow sold 
within the quoted range, Chicago 
basis. A tank of yellow grease sold 
at 6¥%c, c.a.f. Chicago. Additional 
tanks of bleachable fancy tallow 
sold at 7c and special tallow at 6%c, 
also c.a.f. Chicago. Bleachable fancy 
tallow traded at 7°s@7'2c, delivered 
New York. The not all hog choice 
white grease sold at 7%4c, Chicago. 








al 


DARLING & COMPANY 


73 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


Vv Daily Pick-ups and Prompt Remevel of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


dv Greater Cleanliness In and Around Your Plant 
Vv A Staff of Trained Men to Help You with Your Problems 


v¥ Whatever Your Problems May Be, Cali DARLING & COMPANY 


‘ 








Ilineis 
Phone: YArds 7-3000 





Dearborn, Michigan 
Phone: WArwick 8-7400 


CHICAGO z | DETROIT | | CLEVELAND | CINCINNATI | BUFFALO | 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15. Station "A" 


Cleveland 9, Ohio 
Phone: ONtario 1-9000 


io 
Phone: VAHey 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Buffalo 6, New York 
Phone: Filmore 0655 








y 
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TALLOWS: Wednesday's quota- 
tions: edible tallow, 8%@8%c; origi- 
nal fancy tallow, 7%c; bleachable 
fancy tallow, 7c; prime tallow, 6%4c; 


special tallow, 6%c; No. 1 tallow, 
6%c; No. 2 tallow, 6c. 
GREASES: Wednesday's quota- 


tions: not all hog choice white grease, 
Tac; B-white grease, 6c; yellow 
grease, 6%c; house grease, 534c; and 
brown grease, 5'c. The all hog 
choice white grease was quoted at 
8ec, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Apr. 20, 1955 

Dried blood was quoted Wednes- 

day at $5 to 5.50 nominal per unit of 

ammonia. Low test wet rendered tank- 

age was listed at $5 per unit of am- 

monia and dry rendered tankage was 
priced at $1.20 per protein unit. 





VEGETABLE OILS 


Wednesday, April 20, 1955 





Sales of vegetable oils were spotty 
Monday, with soybean oil advancing 
Yc early, but weakness was_ indi- 
cated later as a result of buyers with- 
drawing from higher priced offerings. 

Sovbean oil for April shipment 
cashed at 115sc, but bids at this 
level later failed to move supplies. 
Scattered May shipment sold at 11%sc 
and first-half June shipment traded 
at 1144c. 

A few tanks of cottonseed oil sold 
in the Valley at 13%c at regular 
points, but additional offerings at 
that level went without action. The 
market in the Southeast was dull, re- 
portedly due to lack of supplies, and 
was quoted nominally at 13%%c. No 
trades were uncovered in Texas, with 
bids at 12%c and offerings priced 
at 13c. 

Corn oil for early May shipment 
cashed at 13%c. Peanut oil was of- 
fered at 153%4c, without movement. 
Coconut oil for spot shipment was 
nominally pegged at 11%c. 

Activity was light in the soybean 
oil market Tuesday, with April ship- 
ment selling Yc off Monday’s level. 
Scattered May shipment cashed at 
11%%c. Trading of forward positions 
was difficult to confirm. 

Cottonseed oil continued to trade 
in the Valley at 13%c. Bids for sup- 
plies out of the Southeast were 
priced at 13%sc, but no movement 
was recorded. A few sales were made 
at common points in Texas at 12%c, 
with additional offerings priced at 
13c_ unsold. 

The corn oil market held steady, 
with trading of April shipment at 
13%c. Offerings of peanut oil were 
again priced at 1534c, but it was in- 
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dicated sellers would listen to frac- 
tionally lower bids. The coconut oil 
market was pegged at 11%c. 

There was no improvement in the 
sovbean oil market Wednesday, in 
respect to both volume of trading 
and prices. April shipment sold at 
11'2c and first-half May shipment ns 





11%8c, or steady with the previous 
day. 
Only a few tanks of cottonseed | 


oil sold in the Valley at 13%c, but 
further offerings at that level went | 
untraded. The market in Texas was | 
generally unchanged from Tuesday; 
however, offerings at common points | 
were reportedly available at 12%c. | 

Corn oil for April shipment con- | 
tinued to trade at 13%c. Sellers low 
ered the offering price of peanut oil 
to 15'%c, but no bids at that price | 
were encountered. Offerings of coco- | 
nut oil at 11%¢ failed to draw out | 
buving interest. 


CORN OIL: Sold %c over last 
week's trading level. 
SOYBEAN OIL: Generally un- 


changed from previous week, to pos- 
siblv’ easier. 

PEANUT OIL: Offered midweek 
at 15%2c, but unsold. 

COCONUT OIL: Bids lacking at 
offering level. 

COTTONSEED OIL: 
stronger, but trading light. 


Market 


Cottonseed oil futures in New York 


were quoted as follows: 
FRIDAY, APR. 15, 1955 


Prev. 
Open Nigh Low Close Close 
May... 15.20b 15.15b 15.19 
July... 14.90b 14.94b 14.94 
Sept... 14.28b 14.35b  14.30b 
Oet.... 13.95b 14.00b 13.958 
Dee.... 13.92b 13.98b 13.96 
Jan..., 13.85b 13.90b  13.80b 
Mar... 13.90b 13.95b 13.88b 
Sales: 46 lots, 
menDsy, APR. 18, 1955 | 
May... 15.15 15. 15.15 15.20b) 15.145b 
July... 14.85b 15. 10 15.05 15.02b  14.94b 
Sept... 14.30b eidce +e 14.40b 14.35b 
Oct.... 13.951 aoe nee 14.0'b 14.005 
Dee.... 13.95b 14.038 14.03 14.0% 12. 98b 
Jan.... 13.90b Ame ore 13.98b 13.90b 
Mar... 13.90b 14.00 14.00 13.99b  13.95b 
Sales: 44 lots. 
TUESDAY, APR. 19, 1955 
May... 15.15b 15.20 15.18 15.20b = 615.20b 
July... 15.05-07 15.08 15.05 15.08 15.02b | 
Sept... 14.38b shee 14.40b 14.40b 
Oct.... 14.03b 14.07 14.07 14.08b 14.04b 
Dee.... 14.006 14.05 14.05 14.05b  14.08b 
Jan.... 14.00n eae 13.98b  13.98b 
Mar... 13.95b 13.97 13.97 13.99b 13.99b 
Sales: 50 lots. 
WEDNESDAY, APR. 20, 1955 
May... 15.16 15.20 15.15 15.20b ) 15.20b 
July... 15.08b 15.09 15.04 15.09b 15.08 
Sept... 14.35b wees Sone 14.45b  14.40b 
Oct.... 14.00% ai as ale 14.0°b  14.08b 
Dec.... 13.98% 14.00 14.00 14.08b 14.05b 
Jan.... 13.95b eerie aces 13.98b 13.98b 
Mar... 138.951 14.03 14.08 14.08 13.995 
Sales: 24 lots. 
™ | 
Nonfood Fats, Oils Use Down | 
Nonfood uses of fats and_ oils 


dropped to 19.5 per person in 1954. 
This was 1.4 Ibs. below the year be 
fore and the least since the depth: 
of the depression in the early 
Reduced use in soap manufacturin” 
mainly reflected increased compet’- 
tion from synthetics. 


30's. | 


‘\ pROVE KEEPING QUALITY f 























































STOP MEAT SHRINKAGE 








and ALL AT 
LOWER COST! 





~s 


ith new 


INTON 


ROTOGRAVURE-PRINTED 


= 





smoked or 
processed meat 


The Rotogravure-printed, single- 
wound, 50-gauge Saran films used 
in the revolutionary TWISTITE/ 
SHRINKWRAP method of meat 
packaging were developed by the 
Printon Corporation — first to per- 
fect the printing and converting of 
.0005” Saran film. 


PRIN TON 


Your single source for Rotogravure- 
printing, coating and laminating of 
Saran, Cellophane, Acetate, Plio- 
film, Polyethylene and Vinyl, in rolls, 
sheets and bags. 





Printon will engineer and create 
THE SELLING PACKAGE for you 
from start to finish! 


New 


New type Patapar... 


for positive control of 


50 


grease penetration 


Stops oil and grease crawl 


This special new type of Patapar Vegetable Parchment is light in 
weight, yet so grease-proof that oil placed on it stops right there. 
The oil does not spread or crawl over the surface. It does not “wet” 
the Patapar. It does not seep through. 

For products with high content of grease, fat or oils, this special 
Patapar provides a low cost packaging material that stays clean, 
stainless — helps prevent rancidity. Butter, bacon, hams, sausage, 
fresh and canned meats, lard, margarine are a few of the products 
protected in its clean, strong folds. 


High WET-STRENGTH, too 


Where there is grease, there is usually moisture — Patapar has 
the answer for that, too. It has the same permanent, high wet- 
strength that is inherent in all the many types of Patapar Vege- 
table Parchment. 


Send for samples 


We'll gladly send you samples for testing. Write today, telling the 
application you have in mind. 


gunmen * ! 
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Sales Offices 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 








VEGETABLE OILS 
Wednesday, April 20, 1955 
Crude cottonseed oil, carlots, f.o.b. 


WE inisn a0. danse + Knee ee eens are 1314 pd 

on TOT ere ee 13%b 

INE ah bids cVicdd Riise tas ext Cae 12% @13n 
Corn oil in tanks, f.o.b. mills ..... 1344pa 
Peawet of, £.0.0. mi oo... cscs. Whoa 
Soybean oil, f.0.b. mills ........... 114pd 
Coconut oil, f.o.b. Pacific Coast .... 11l%a 
Cottonseed foots: 

Midwest and West Coast ...... 2@ 2% 
MAGE i ccdperah eb etre dr ten meshes 2@ 2% 
OLEOMARGARINE 
Wednesday, April 20, 1955 
White domestic vegetable ...........ccc.02. 26 


RIG WRURETOR Ay bes d'o'6 wise 0% 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


(F.0.B. Chicago) 





Lb. 
Prime oleo stearine (slack barrels)... 9% 


Wixtra oleo Ol). (GPUME) .. 6.066. e occ ces 14. @14% 


pd—paid. n-——-neminal. b—bid. a—asked, 


USDA Awards Contracts To 
Process, Package Cotton Oil 
The U. S. Department of Agri- 
culture has announced that contracts 
have been awarded to process and 
package 1,000,000 Ibs. of hydro- 
genated cottonseed oil (shortening 
type), from CCC stocks of once-re- 
fined cottonseed oil. The oil is for 
domestic distribution with Section 
32 funds to the school lunch program 
and welfare outlets, including chari- 
table institutions and needy persons. 
The contracts call for 1,000,000 
Ibs. to be packed in 3-Ib. cans packed 


in new domestic cases. Delivery will | 


be made through May in approxi- 
mately equal weekly quantities, de- 
livery to be completed by May 25. 

The awards were made to: Mrs. 
Tuckers Foods, Inc., Sherman, Tex., 
600,000 Ibs. at 5.43c per Ib. in 3-Ib. 
cans, f.o.b. cars or trucks, Sherman, 
Tex. The Southern Cotton Oil Com- 
pany, New Orleans, 400,000 lbs. at 
5.68c per lb. in 3-lb. cans, f.o.b. cars 
or trucks, Gretna, La. 


World 1954 Peanut Crop 


Despite a sharp decrease in pro- 
duction of peanuts in the United 
States, large increases in output at 
other important areas helped main- 
tain world production last year at 
a near record volume. The Foreign 
Agricultural Service placed world 
output for last year at 11,700,000 
short tons, or slightly less than for 
1953. The U. S. harvest of 521,780 
tons last year was the smallest since 
1934. 


Yugoslavia F-O Export Ban 


The export of most animal fats and 
certain vegetable oils from Yugoslavia 
is now prohibited, according to a re- 
port by the U.S. embassy. The ruling, 
which went into effect in late Febru- 
ary, replaces and widens the embargo 
and export quota list established early 
last year. 
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HIDES AND SKINS 





Good volume of hides sold Tuesday 
at a %c advance—Midweek market 
quiet—Small packer 50-lb. average 
hides sold at 12@12%c in Midwest— 
Country hide market slow—St. Paul 
kip sold higher at midweek—A car of 
No. 1 shearlings sold at 3.00. 


CHICAGO 


PACKER HIDES: The strength in 
the hide market witnessed last week 
carried over into this week’s trade, 
but only light trading developed Mon- 
day. Buying interest was broad at 
prices established last week. Big 
packers, however, did not make offer- 
ing levels known and did not partici- 
pate in the light trading that came 
out late in the day. A car each of 
heavy native and branded cows sold 
‘ec higher. 

The trading at advanced levels 
Monday, evidently set the pattern for 
Tuesday’s market, as a heavy volume 
of sales developed with most selec- 
tions gaining ‘ac in price. The few 
selections that did not share in the 
activity were ex-light and light 
branded steers and native bulls. 

Ex-light native steers, nominal last 
week at 18c, sold at that level Tues- 
day. Light native steers sold at 15c 
and 154c, heavy native steers at 12c 
and 12%c, butt-branded and heavy 
Texas steers at llc, and Colorado 
steers at 1042c. Heavy native cows 
sold at 12c for Rivers and 12'%c for 
Northerns. Light native cows traded 
at 14%c for Northerns and 15c for 
Rivers. Branded cows sold in good 
volume at llc for Northerns and 12c 
for Southwesterns. 

SMALL PACKER AND COUN- 
TRY HIDES: Tanners reportedly 
affected an indifferent attitude toward 
small packer productions and move- 
ment was generally slow. Some 50-lb. 
average sold in the Midwest at 


12@12%c, but offerings later were 
priced at 13@13'%c. Offerings of 
lighter average hides out of the 
Southwest were priced at 17%c and 
18c, but counter bids were slow to 
come out. The 60-lb. average sold 
mostly at 10c in the Midwest. Al- 
though some 50-Ib. average straight 
locker butchers sold at 8%c and some 
48-Ib. average at 9c later last week, 
trading was slow to develop this week 
in the country hide market. Some 
50@52-lb. average straight locker 
butchers were offered at 9c, but 
found few buyers. Mixed lots, includ- 
ing renderers, were quoted at 742@8c. 

CALFSKINS AND KIPSKINS: 
On Thursday of last week, about 
5,500 River kip and overweights sold 
in mixed packs at 30c and 29c, re- 
spectively. Northern light calf also 
traded higher at 52%c. On Friday, 
St. Paul heavy calf brought 49c, and 
northern allweights sold in good vol- 
ume-at 474%c and 5214c. This week, 
St. Paul kipskins sold at 32%c on kip, 
and overweights at 31%4c. 

SHEEPSKINS: A car of No. 1 
shearlings sold at 3.00. 

A mixed car of No. 1, No. 2, No. 3 
shearlings and fall clips sold at 2.90, 
1.50, .60 and 3.50, respectively. Dry 
pelts sold at 28%c, with some better 
quality stock offered at 29%c. 

Pickled skins were quoted nominal 
at 6.75 on lambs and 8.00 on sheep 
pelts. 


Cold Storage Hide Stocks 


Stocks of hides and pelts in cold 
storage on March 31 totaled 88,564,- 
000 Ibs., according to the U. S. De- 
partment of Agriculture. This was a 
decrease from 93,274,000 lbs. reported 


a month before and _ considerably 
above the 70,288,000 Ibs. a year 


earlier and the five-year, 1950-54 av- 
erage of 56,130,000 Ibs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Cor. Week 
Apr. 20, 1955 1954 
Hvy. Nat. steers 12 @l12%n 11%@l4in 
Lt. Nat. steers .. -15 @iU%n 
Hvy. Tex. steers lin 10% 
Rx... 1h. ewe. 16%n l4n 
Butt brnd. steers lin 10% 
Col. steers ...... af 10%n 10 
Branded cows --11 @12n 114% @12 
Hvy. Nat. cows 12 @12%n 12 @12% 
L&:. MGR. COWS. cccsccs 144% @15n 144%@15 
WOR rd is wredaen'y 9 @9%n 10%@11n 
Branded bulls ........ 8 @8%n 9%@10n 
Calfskins, 
pT Sn ee 47%, @49n 40n 
Vo eee 52%n 424%n 
Kips, Nor., nat., 15/25 321% 26n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....10 @10% 9n 
WP WR 5 is. <ieei ences 12 @12% lt @l11%n 
SMALL PACKER SKINS 
Calfskins, und. 15 Ibs..25  @30n 25n 
er 18 @19n 15 @16n 
SHEEPSKINS 

Packer shearlings, 
ae ee eer Cee 3.00 1.60@ 1,.75n 


Dry Peits 
Horsehides, 


ae raaea 27% @28%n 
Untrim... 8,00@8.50n 


N.Y. HIDE FUTURES 


FRIDAY, APR. 15, 1955 





27n 
10.25@10.50n 


Open High Low Close 
Apr. . 13.25b oa noe 13.35b- 40a 
July . 13.80b 13.85 13.78 13.85 
Oct. . 14.34b 14.41 14.35 14.40b- 45a 
Jan, . 14.80b wera ares 14.85b- 95a 
Apr. .. 15.30b 14.35b- 45a 
July . 15.70b 15.75b- 90a 
Sales: 22 lots. 
MONDAY, APR. 18, 1955 
Apr. . 13.30b., 13.71 13.41 13.65b- 72a 
July . 13.90-94 14.15 13.90 14.13b- 14a 
Oct. . 14.40b 14.67 14.57 14.66b- 70a 
Jan. . 14.85b 15.16 15.16 15.15b- 20a 
Apr. . 15.35b 15.60b- 70a 
July . 15.75b 16.00b- 10a 
Sales: 104 lots, 
TUESDAY, APR. 19, 1955 
Apr. . 13.50b  =13.60 13.60 13.55b- 65a 
July . 14.20 14.20 14.04 14.04 
Oct. . 14.18b 14.73 14.67 14.57b- 62a 
Jan. . 15.18b 15.15 15.15 15.05b- 12a 
Apr. . 15.65b a< ke 15.50b- 60a 
July . 16.00b 15.90b-16.00a 
Sales: 66 lots. 
WEDNESDAY, APR. 20, 1955 
Apr. . 13.50b ; ree 13.45b- 52a 
July . 14.06-05 14.06 13.85 13.92 
Oct, . 14.52 14.52 14.40 14.44b- 47a 
Jan. . 14.95b 14.97 14.97 14.92b- 98a 
Apr. . 15.35b Tike 15.37b- 48a 
July . 15,80b 15.77b- 88a 
Sales: 46 lots. 
THURSDAY, APR. 21, 1955 
Apr. . 13.35b iauae i cial 13.35b- 40a 
July . 13.85b 13.86 13.70 13.75b- 80a 
Oct. . 14.58b 14.35 14.28 14.29b- 32a 
Jan. . 14.80b 14.80 14.78 14.80 
Apr. .. 15.20b seca has 15.25b- 35a 
July .. 15.60b seks pet 15.65b- 80a 
Sales: 61 Lots. 












APRIL 23, 1955 


A NEW 


HOME FOR K & S... 


the better to serve you with the 
finest seasonings and spices. It’s 
“Open House” the year *round 
for all our many friends... drop 


in and see us the next time you 


are in Chicago. 





4537 W. FULTON 


KEARNS & SMITH SPICE CO., INC. 


ST. AUstin 7-8432 CHICAGO 24, ILL. 
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Week’s Closing Markets 





HOG-CORN RATIO 


The hog-corn ratio for barrows 
and gilts at Chicago for the week 
ended April 16, 1955, was 11.7 ac- 
cording to a report by the U. S. De- 
partment of Agriculture. The ratio 
compared with the 11.9 ratio re- 
ported for the preceding week and 
17.5 recorded for the same week a 
year ago. These ratios were cal- 
culated on the basis of yellow corn 
selling at $1.472 per bu. in the week 
ended April 16, 1955, $1.434 per bu. 
in the previous week and $1.572 per 
bu. for the same period a year earlier. 


Meat Price Index Off More 


While most commodity prices in- 
creased, the wholesale price index 
on meat declined 0.9 per cent to 
84.2 in the week ended April 12, 
according to the Bureau of Labor 
Statistics. Livestock and related prod- 
ucts rose 1.2 per cent; hides, 2.9; 
lard; 2.3; and fats and oils averaged 
0.9 per cent higher. Average primary 
market prices advanced 0.1 per cent 
to 110.5 on the basis of the 1947-49 
average of 100 per cent. 








Qi, 


H. L. SPARKS & CO. 


LIVESTOCK BUYERS 
at stockyards in 
National Stock Yards, Ill. 
Peoria + Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


& 
Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1-8394 
UPton 3-4016 


Phones 


H. L. SPARKS & CO. 














THURSDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$17.65; average, $16.10. Provision 


prices were quoted as follows: Under 
12 pork loins, 41a; 10/14 green 
skinned hams, 4132@42; Boston 
butts, 28; 16/down pork shoulders, 
26 nom.; 3/down spareribs, 34%; 
8/12 fat backs, 9%4@10%; regular 
pork trimmings, 40 nom.; 18/20 DS 
bellies, 18% nom.; 4/6 green picnics, 
25%; and 8/up green picnics, 21. 

P.S. loose lard was quoted at 
12.12% and P.S. cash lard in tierces 
or drums at 13.00a. 


Cottonseed Oil 


Closing cottonseed oil futures in 
New York were quoted as follows: 
May 15.17b-20a; July 15.07b-09a; 
Sept. 14.45b-47a; Oct. 14.06b-07a; 
Dec. 14.01b-03a; Jan. 13.98b-14.04a; 
and Mar. 14.00b-03a. 

Sales: 71 lots. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended Apr. 16, 1955, totaled 
3,839,000 lbs.; previous week, 4,354,- 
000 Ibs.; same week, 1954, 4,778,- 
000 Ibs.; 1955 to date, 69,835,000 
Ibs.; same period, 1954, 80,704,000 
Ibs. 

Shipments for week ended Apr. 16, 


1955, totaled 2,986,000 Ibs.; previous 
week, 2,209,000 Ibs.; corresponding 
week, 1954, 4, 334, 000 Ibs.; 1955 to 


date, 48,623,000 Ibs.; 
1954, 67,538,000 Ibs. 


same period 


INTERIOR IOWA, S. MINN. 


Receipts of hogs and sheep at in- 
terior markets, compared, as reported 
by the USDA: 


Hogs Sheep 
BRNTOR, BOOO: Bek ccc eweaeces 1,487,500 128,500 
February, 1955 ....cccvccss 1.261.000 118,900 
MAGEON, AOOR scss esaieweeeas 1,124,500 126,100 


PHILADELPHIA FRESH MEATS 


Tuesday, April 19, 1955 
WESTERN DRESSED 


BEEF (STEER): 





ree Pe obec cede bear $40.50@42.50 

Choice, 760/900 «eee. 39.50@41.50 

Good, 500/700 ........ cece eee ees 30.00@38.50 
cow: 

Commercial, all wts, ....0..cces 50@31.50 

poe wee | ee rr ae 26.50@ 29.00 


VEAL (SKIN OFF): 
Choice, 80/110 .................. 36.00@40.00 
Choice, 110/150 -.» 36,00@40.00 
Ct ee. ees ? 30.00@ 32. 00 
CC A 3 | 





Good, 110/150 32.00@ 36. 00 
Commercial, all wts. ............ 25.00@30. 00 
Wis, Oe WOES ccuncedssadaccds ie 2.00@ 25.00 
LAMB: 
I SMIIED 05-4. 05.0% sie. cath waned 43.00@ 45.00 
We EE “ac detyee ¥eceeneetys 38.00@43.00 
eee 43.00@ 45.00 
ON rer ee 38.00@43.00 
Good. ‘all ih! err 
SCE NERY PUY 5 6 00 cineeas ea bpd 35.00@38.00 
MUTTON (EWE): 
Choice, 70/down ..............+.. 22.00@24.00 
Good, 70/down ..........+..+2++ 20.00@22.00 


PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8/12 ...... 44.00@46.00 
(Bladeless included) 12/16 ...... 42.004 44.00 


Butts, Boston style, 4/8 \........ 34.00@36.00 
Spareribs, 3 Ibs. down .......... 36.00@ 38.00 


LOCALLY DRESSED 


STEER BEEF (Ib.): Prime Choice Good 
Hindqtrs, 600/800 .... 58@61 49@53 44@49 
Hindgtrs, 800/900 .... 58@60 48@51 438@46 
Rounds, no flank ..... 48@52 46@50 42@46 


Hip rd., with flank ... 


46@50 45@49 40@44 
Full loin, untrim. .... 


68@75 H0@56 44@48 
Short loin, untrim. ... 86@95 65@72 55@62 
Ribe (T bone) ....... T0@7T6 55@60 44@48 
Arm chucks ......... 383@36 32@36 29@33 
Briskets. .....¢se0.+.. Soames 1 35@ 37 
MeOrt PIAteN. .... cenceae 13@15 18@15 138@15 

Pork loins 8/12.46@49 

Pork loins 12/16.45@48 

Spareribs, 3/dn..39@41 


Sk. hams 10/12. .49@51 
Sk. hams 12/14. .48@50 
Bos. butts, 4/8. .35@38 


PARITY PRICES COMPARED 


Parity prices for livestock, feed and 
wool provided by the AAA of 1938 
and amended in 1948, 1949 and 1954, 
effective on the followi ing dates com- 
pared, as reported by the USDA: 


Base Effective parity prices? 


Commodity Period Mar. ‘a Feb. a Mar. 15 
and unt price! 1955 1955 1954 
Hogs (ewt.) ....$ 7.5 55 $2 61.40 $21. yn $20.80 
Beef cattle (ewt. ) 7.55 21.40 21.40 21.20 
Calves (cwt.) ... 8/28 23.50 23.40 23.40 
Lambs (ewt.) ... 8.28 23.50 23.40 23.10 
ka! re 2.210 596 594 591 
CORR 400) i ccc s. $642 1.83 1.82 1.81 
GNee AM). sic. .305 866 .863 .880 
Barley (bu.) .... A475 1.35 1.34 1.37 


Cottonseed (ton). 25.20 71.60 71.30 72.20 


1Adjusted base period price, 
from 120-month average Jan. 1945-Dec. 1954. 
2Adjusted base period prices 1910-14 derived 
from 10 season average prices 1945-54. °60-month 
uverage August 1909-July 1914. 


1910-14 derived 


q 








Telephone: MOnroe 6-9400 





For a Dependable Source of Supply 


Boneless Cow Meat — Chucks — Beef Rolls — 
Knuckles — Strips — Clods — Insides and Outsides © ~*: 


— Shankmeat out of Canner and Cutter Cows. 


MARHOEFER PACKING COMPANY, INC. 
820 W. Fulton St., Chicago, Ill. 


13th & N. Elm Sts., Muncie, Ind. 
Telephone Muncie 6601 
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“| LIVESTOCK MARKETS ...Weekly Revi 
-+ WeCKIY REVIEW 
42.50 
5 Ca aug i ez : Se es oe 
$1.oe Cattle Slaughter se Be ae for ee rose to last year. The March gain in sheep 
740,062 from 1,724,232 last year. slaughter raised the three-month total 
31.50 Sets March Record; The three-month hog kill of 15,147,- to 3,547,094 compared with 3,481,- 
09°00 H 970 Ak 5A sie pag ag about 11 per cent 812 last year. 
ogs % ove arger than the 13,149,117 butchered 
£0.00 Number Of Cattle On Feed 
Livestock slaughter under federal Apri ° 
, ril 1 12% vi 
inspection in March showed increases FEDERALLY INSPECTED P ae 
on all classes of meat animals, with SLAUGHTER The number of cattle and calves 
the cattle kill rising to a new record een on feed for market = the 14 map 
15.0 | for the month. Hog slaughter regis- 1955 1984 feeding states on April 1 was estimat- 
ry tered an impressive gain and stood ll Free: peter ett 1,541,041 ed at 4,547,000 head, according to 
00 | the third largest on record for the — | Maren ...0.000.00//t24490 37003 | the crop reporting board. This was 
38.00 | month. Only the kills of 1944 and = | May) 222202002 Luusiss | 2m increase of about 12 per cent over 
$952 were larger for the species. Calf 9 | Tre ccc) i BEB] She precious year aad compas eae 
24.00 slaughter rose sharply over the Feb- August cocsscceeeces seat 1,635,175 an 8 per cent increase on January 1. 
ruary figure, but lagged behind last Qetober Nee | eee es 1,616,198 The number of cattle on feed in 
Pe Sheep slaughter was larger than meas 2000000 cc ee mune a. ge S11 000 8) : was 
44.00 | February or March last year. CALVES estimated at wise per 
0 Cattle slaughter in March numbered 1955 1954 cent larger than a year earlier, but 
1,524,490 head and compared with St sI7030 BLT GO 6 per cent below the 3,913,000 on 
soa | 1,318,151 in February and the pre- NR ange oanaen feed January 1. Missouri was the only 
‘ais | vious peak of 1,511,003 recorded for Be, Raat b eden state showing a decline from 1954. 
aii | March last year. ee ee a - — _— jned 
(ass The month’s slaughter of calves, September cattle into the Corn elt s ates during 
ja62 | numbering 659,555 head, was about November .........-- the January-March period were 11 
pass | 27 per cent larger than the 517,039 eee per cent larger than for the same 
sa 13 killed in February, but fell short of period a your 8G 
say | Surpassing last year’s March record January In California, the number of cattle 
5@38 | of 660.485 head. February on feed April 1 totaled 318,000 head 
* Hog slaughter, making a strong — compared with 467,000 on feed Jan- 
comeback after last year’s sharp de- June uary 1 and 206,000 on April 1, 1954. 
SUF cccvcccces : . 
and | cline, numbered 5,491,165 head for Augusi For the 14 states for which esti- 
938 | an 18 per cent increase over the gallate mates were made this year, cattle 
954, | 4,637,846 killed in February and a ata feeders intend to market 49 per cent 
om- a aa yon nye bn 4,553,795 GUEEP AND Lakes pte = pi pS ri jen 
yutchered in March, 1954. 1955 954 , : ~ 
woz | Slaughter of sheep and lambs, with | jazmery, <--------- 1a guage | 17 per cent tn May, 10 pes cent i 
954 fed western stock making up the bulk MMM SF 50s. ccc scale, 1244190 1148980 June and 51 per cent after July 1. 
0.80 | of the month’s kill, numbered 1,244,- | May) 000000000000 0 ies 
840 190 head. February slaughter was = Stein fe ee ee 1.199.683 ST. LOUIS HOGS IN MARCH 
‘sgt, | 1,079,567 and for March, 1954, 1,- yo ae oe Hogs receipts, weights and range of 
"880 148,930 head. | Cae kee 1 oe eT prices at the St. Louis NSY were re- 
3) Aggregate slaughter of cattle for DOCONEE oo eee senses neces 1.167.110 ported by H. L. Sparks & Co.: 
rived the first three months of the year as meer or co ee 
1954; 1 numbered 4,350,728 head for a small Cattle 1,250,728 4,354,498 Hogs received ---....++++. 231,006 206,376 
vont | decrease from the 4,354,498 butch- | tows”. oes NGaeIT | Lowest top price .ccccl) 16S 25.10 
* | ered in the same period of last year. open sin pa eae eae erento ee Sok ts — 
When you hire someone 
to spend your money ... the 
BEST is none too good! Barrel Lots 
a " 
Call on "K-M" today! 
BLOOMINGTON, ILL. LAFAYETTE, IND. OMAHA, NEBR. DRESSED BEEF 
CHATTANOOGA, TENN. LOUISVILLE, KY. PAYNE, OHIO 
CINCINNATI, OHIO =—- MEMPHIS, TENN. SIOUX CITY, IOWA BONELESS MEATS AND CUTS 
DAYTON, ONIO MONTGOMERY, ALA. SIOUX FALLS, $.D. 
DETROIT, MICH. NASHVILLE, TENN. | VALPARAISO, IND. OFFAL e CASINGS 
FLORENCE, S.C. 
TON TT-M SUPERIOR PACKING CO 
FULTON, KY. 
INDIANAPOLIS, IND. KENNETT- MURRAY . 
JACKSON, MISS. 
JONESBORO, sy ly Ve STOCK suv ins CHICAGO ST. PAUL 
NER | APRIL 23, 1955 bie 











LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
April 19, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


8t. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 


Chicago Kansas City 








Omaha 






Choice: 

120-140 lbs... None rec. None rec, None rec. None rec. 
140-160 Ibs..$16.25-17.00 None rec. None rec. None rec. 
160-180 Ibs.. 16.75-17.35 $15.50-17.50 $16.00-17.06 $16.50-17.50 
180-200 Ibs.. 17.00-17.50 17.25-17.75 1 ig ta : & 18.00 
200-220 Ibs.. 17.00-17.50 17.25-17.75 16.75-17.25 17.25-18.00 
220-240 Ibs.. 16.75-17.35 17.10-17.65 16. ao 17. 00 17.00-18. 00 
240-270 = lbs.. 16.25-17.00 16.75-17. 16. 16.25 : 
270-300 Ibs.. 15.75-16.50 16.15-16. ’ 15. 

300-330 Ibs.. 15,00-16.00 15.85-16.35 None rec. 14.50-15.5 
330-360 Ibs.. 14.50-15.00 15.25-16.00 None rec. 14.50-15.50 


Medium: 
160-220 Ibs.. 


None rec. 


SOWS: 
Choice: 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs... 
360-400 . 
400-450 Ibs. . * : 
450-550 Ibs... 13:35. 14.50 
Medium: 
250-500 


Ibs.. None rec. 





None rec. 


. . a] 
J 75 18.25- 14. vis) 
13.50- 14.25 None rec. 


None rec. None rec. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 


700- 900 Ibs., 25.50-28.50 








900-1100 Ibs... 26.00-29.50 
1100-1300 Ibs.. 26.00-29.50 
1300-1500 Ibs.. 25.50-28.50 
Choice: 

700- 900 Ibs., 22.75-26.00 
900-1109 Ibs.. 23.25-26.00 
1100-1300 Ibs.. 23.25-26.00 
1300-1500 Ibs.. 23.00-25.50 
Good: 


700- 900 Ibs.. 19.50-23.25 
900-1100 Ibs.. 20.00-23.25 





1100-1300 Ibs.. 20.00-23.25 
Commercial, 

all wts. .. 17.50-20.00 
Utility. 

all wts. 15.00-17.50 
HEIFERS: 
Prime: 
600- 800 Ibs... 24.50-26.50 
800-1000 Ibs.. 22.00-24.50 
Choice: 
600- 800 Ibs.. 22.00-24.50 
800-1000 Ibs.. 22.00-24.50 
Good: 
500- 700 lbs.. 18.50-22.00 
700- 900 Ibs.. 18.50-22.00 
Commercial, 

all wts. 16.50-18.50 
Utility, 

all wts. 13.00-16.50 
COWS: 
Commercial, 

all wts. .. 13.00-15.50 
Utility, 

all wts. .. 11.50-13.00 
Canner & cutter, 

all wts. 9.00-11.00 


BULLS (Yrls. 


Good 2.2.0. None rec. 

Commercial . 18.50-15.00 
OGiity «00.4 12.50-13.50 
6. ae 10.00-12.50 


VBEALERS, All Weights: 
Ch. & pr.... 22.00-27.00 
Com’'l & gd.. 13.00-22.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 20.00-24.00 
Com’! & gd.. 13.00-20.00 
SHEEP & LAMBS: 
SPRING LAMBS: 


22.50-24.00 
21. 00-22.50 


Ob. & p8.... 
Gd. & ch.... 


LAMBS 110 Lbs. Down: 





Ch. & pr.... 20.75-21.50 
Gd. & ch.... 20.00-21.00 
LAMBS: (Shorn, 105 Ibs. 


Oh... Oe..3s 
Ga; & @....; 


-19.75 
-19.00 





EWES: 


Gd. & ch.... 7.00- 8.00 
Cull & util.. 6.00- 7.00 
NOTE: Ewe quotations at 
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25.50-30.50 
26.00-31.00 
27.25-32.00 
27.25-31,00 24.5 





22.50-26.00 
9-27.22 


24.5 
24.55 
8 


24.50 





16.25-19.50 16.00-18.50 


2.50-16.00 





< 0 
20. 50- 23.50 





20.00- 
20.50- 





50 





19.00-21.50 
19.25-21.50 


17.00-20.50 
17.00-20.50 


16.00-19.25 14.50-17.00 
13.00-16.00 11.00-14.50 
13.50-15.25 12.25-14.00 
11.50-13.50 11.00-12,25 


9.50-12.00  8.50-11.00 


Excl.) All Weights: 


13.00-15.00 
15.50-16.50 
14, 
12.75 14.5 25 


None rec. 

13.50-14.00 
12.50-13.50 
11.00-12.50 





24.00-27.00 
15.00-24.00 


19.00-23.00 
14.00-19.00 


19.00-23.00 18.00-20.00 
14.00-19.00 13.00-18.00 


None rec, 21.50-23.00 
None ree. 


19.50-21.50 


21.75-22.2 


20.50- 


DO None rec. 
2.00 None rec. 








down): 


19.75-20.50 


19.00-20.00 


18.75-20.00 
17.09-18.75 


7.00- 
5.50- 


8.00 
7.00 


6.50- 7.50 
5.00- 6.50 


13.50-16.75 





A 
13.00-14.50 
12.00-13.50 


12.50-15.00 


25.00-28.00 
25 .25-28.50 
26. 00-29 .00 
26.00-29.00 


22.00-25.25 
22.00-26.00 
22.00-26.00 
22.00-26.00 
19.00-22.00 
19.00-22.00 
19.50-22.00 
16.50-19.50 


14.00-16.50 
23.00-24.75 
21.00-23.50 


21.00-23.50 
21.00-23.50 


18.00-21.00 
18.00-21.00 


14.50-18.00 


13.00-14.50 


13.00-14.75 
10.75-13.00 

9.00-10.75 
12.00-13.50 
13.50-14.50 


12.50-13.50 
11.00-12.50 


21.00-24.00 
14.00-21.00 


19.00-22.00 
13.00-19.00 
21.25 only 


None rec. 


21.50-21.75 
20.00-21.50 


19.50-20.00 
19.00-19.75 


5.00- 6.00 
3.00- 5.00 


Cmaha on shorn basis. 


St. Paul 


None ree, 
$16.00-17.00 






16.00-17.00 
16.25-17.25 
§.00 








. 0 
14. 00- 14. 50 
13.00-14.09 
12.00-13.50 


None rec, 


None rec. 
None rec, 
None rec. 
None rec. 


23.50-24.00 
24.00-24.50 
24.00-24.50 
23.50-24.00 


22.00-23. 09 
0 








16.00-18.00 


14.00-16.00 
22.50-23.50 
22.00-23.50 


22.00-23.00 
22.00-23.50 


18.00-22.00 
18.00-22.00 


15.00-17.00 


13.00-15.00 


14.00-15.00 
12.00-13.50 
10.00-11.50 
13.50-14.00 

13.00-13.50 


14.00-15.00 
13.00-14.00 


23.00-25.00 
17.00-22. 


15.00-22.00 
13.00-20.00 
None rec. 


None rec. 


None rec. 
21.00-21.50 


20.15 only 
None rec. 


8.00- 8.50 
5.00- 7.50 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 














CATTLE 
Week 
ended Cor. 
Apr. 16 Prev. Week 
1955 Week 1954 
Chicago$ ... 22,777 19,361 22,250 
Kan. Cityt.. 14, 179 12,887 14,484 
ag ogg .. 25,599 24,525 25,269 
. St. Louist 9, "229 9/689 11,686 
Josepht.. 11,161 11,356 10,465 
ie Cityt. 7.149 6,307 10,979 
Wichita*t .. 3,948 4,366 2,995 
Yew York & 

Jer. City+. 8,696 8,177 11,214 
Okla. City*t 8,449 8,550 7,601 
Cincinnati§ . 4,719 3,919 3,792 
Denvert oe yond 14,322 11,439 
St. Paulf... 15,580 14,686 14,009 
Milwaukeet . 5,110 4,847 4,263 

Totals 148, 672 142,992 992 150,446 

Gs 

Chicagot ae 4 30,118 23,758 
Kan. Cityt.. 9,599 8,883 6,690 
Omaha*t . 43,852 39,011 23,659 
E. St. Louist 32/824 27,963 26,807 
St. Josepht . 22,224 22,047 19,509 
Sioux Cityt. 14,032 13,385 13,969 
Wichita*t .. 13,892 14,238 6,949 
New York & 

Jer. City+. 45,752 47,786 40,285 
Okla. City*t. 9,058 11,347 9,684 
Cincinnati§ 12,235 14,634 11,462 
Denvert .... 9,422 9,129 9,643 
St. Pault .. 38,667 32,995 20,986 
Milwaukeet . 3,885 3,221 3,254 

Totals . 295.35 274, 757 216,658 

SHEEP 

Chicagot 4,194 3,742 5,159 
Kan. Cityt . 8/277 7,983 3,202 
Omaha*t 13,808 10,578 11,574 
E. St. Louist 3,061 1,470 1,486 
St. Josepht.. 11,467 12,181 8,262 
Sioux Cityt. 5,142 3,480 6,706 
Wichita*t 3,658 4,214 2,110 
New York & 

Jer. Citv?. 36,853 35,899 44,906 
Okla. City*t 3,551 1,444 8,850 
Cineinnati§ . 322 564 430 
Denvert ... 17, 234 11,250 11,039 
St. Paulf .. 3,090 3,331 3,209 
Milwaukee . 678 437 281 

Totals - 111,325 96,573 102,214 


*Cattle and calves. 

+Federally inspected 
including directs. 

tStockyards sales for local slaugh- 


slaughter, 


Tr. 
§Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
April 9: 

Week 

Ended Same 
April. 9 week 
1955 1954 


CATTLE 


Western Canada. 12,394 15,232 











Eastern Canada... 13,988 16,590 

TOC > acute hae 26,382 31,822 
HOGS 

Western Canada. 45,832 37,764 

Eastern Canada.. 372 47,490 

Motels’. 55:50 99.204 85,254 

All-hog carcasses 

BEGGS. cca enn 105 395 92,271 
SHEEP 

Western Canada. 2,547 2.944 

Eastern Canada.. 2,500 2,102 

SOUR ick cade ~ 5,047 5,946 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Apr. 16: 


Cattle Calves _— = 


Salable .. 153 13 
Total (Inc. 
directs) .4,812 2,360 20,728 18,381 
Prev. week: 
Salable .. 166 swe 93 


Total (Inc. 


directs) .4,2 2,433 21,788 20,582 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Apr. 14. 1,764 469 7,891 1,936 
Apr. 15. 2,641 635 7,895 803 
Apr. 16. 482 92 555 488 
Apr. 18.20,017 336 11,401 8,124 


300 10,000 3,000 


Apr. 20.11,000 300 9,500 3,500 
far ...36,017 936 30,901 14,624 
Wk. ago. 35,243 1,457 39,632 9,038 
Yr. ago.36,648 1,309 27,694 5,523 
2 years 
ago ..46,688 1,324 29,598 12, 


*Including 512 cattle, 3,036 hogs 
and 2,581 sheep direct to packers, 





SHIPMENTS 

Apr. 14. 2,304 33 1,348 1,064 
Apr. 15. 1,576 rtm 843 
Apr. 16. 37 12 140 ota 
Apr. 18. 5,965 39 1,357 3,767 
Apr. 19. 2,000 oa 500 1, 
Apr. 20. 5,000 500 van 
Week so 

far ...12,965 39 2,357 4,767 
Wk. ago.12'564 25 2,610 3,079 
Yr. ago.11,366 239 3,773 2,379 
2 years 

ago ..17,004 56 2,866 2,957 

APRIL RECEIPTS 
1954 
Cattle 100,235 
Calves 5,429 
Hogs 117,096 
Sheep 25,086 
1954 

Gatthe .ncvisss 43, 7a 39.032 
MED, tune wes 18,623 14,885 
ee Pere 15,570 9,774 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 





cago, week ended Wed., April 20: 
Week Week 
ended ended 
Apr. 20 Apr. 13 

Packers’ purch.... 35,020 36,722 

Shippers’ pureh... 6,345 6,000 

ro MORE EET 41,365 42,722 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Apr. 20, were re- 
ported as shown_in_ the 
table below: 

CATTLE: 


Steers, ch. & pr. .. None rec. 

Steers, gd. & ch. ..$22.00@23.50 
Steers, commercial... 17.50@20.00 
Heifers, gd. & ch... 20.00@21.75 
Heifers, com’’ & gd. 18.00@19.00 
Cows, util. & com’l. 11.75@15.00 
Cows, can. & cut. 9.00@11.50 
Bulls, util. & com’l. 15.50@18.50 

CALVES: 

Good, & choice ....$18.50@22.00 
Com’l & good ...... 16.00@18.00 


Cull & utility 12.00@14.00 


HOGS: 
Choice, 190/210 ....$19.00@19.50 
Sows, 400/465 ..... 13.50@15.00 
LAMBS: 


Choice & prime - None rec, 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


Apr. 15, with comparisons: 
Cattle Hogs Sheep 
Week to 
date 269,000 405,000 172,000 
Previous 
week 253,000 388.000 153.009 
Same wk. 
1954 257.000 325,000 170,000 





to 

e 3.997.000 6,976,000 2,555,000 
19: 54 to 
date 4,286,000 5,742,000 2,489,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific te 


markets, week ended Apr. 

Cattle Calves Hogs ia 
Los Ang. . 8,800 1,075 1,200 350 
N. Portl. . 2.4385 310 1,400 625 
San Fran... 675 100 400 775 


THE NATIONAL PROVISIONER 





P 
PU 


Purchase 
at princip; 
ended Sati 
reported t 
er: 


Armour, 
hogs; Aga 
5,643 hogs 
Totals: 

calves, 45, 


Armour . 
Swift 
Wilson 
Butchers. 
Others 


Totals.1 


Armour 
Cudahy 
Swift 
Wilson 
Am. Stor 
Cornhuske 
0’ Neill 
Neb. Bee 
Eagle ... 
Gr. Omal 
Hoffman 
Rothschil 
Roth 
Kingan 
Merchant 
Others 


Totals 


Armour 
Swift 
Hunter 
Heil ... 
Krey .. 
Laclede . 
Luer 


Totals 


Swift 
Armour 
Others . 


Totals 

*Do 1 
calves, 
direct t 


Armour 
Sioux Ci 
Dr. BI 
Swift 
Others 
Butcher 


Total 


Cudahy 
Kansas 
Dunn 
Dold 
Sunflow 
Pioneer 
Excel 
Armour 
Swift 
Others 


Tota 


Armou 
Wilson 
Others 


Tots 

*Do 
calves 
direct 


Armou 
Swift 
Wilso 
Com'l 
Ideal 
Unite 
Atlas 
arWw 
Acme 
Quali 
Other 


To 


APR 











OCK 
he Chi- 
current 


Sheep 
1,936 


42,722 


ES 
:S 
stock 
dnes- 


- Te. 


the 





PTS 

rkets 
day, 
sons: 
Sheep 

72,000 
93.009 
70,000 
15,000 
39,000 
OCK 

Coast 

14 


Sheep 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 16, 1955, as 
reported to The National Provision- 
er: 

CHICAGO 

Armour, 9,638 hogs; Wilson, 4,731 
hogs; Agar, 10,670 hogs; Shippers, 
5,643 hogs; and Others, 14,877 hogs. 

Totals: 22,777 cattle, 1,257 
calves, 45,559 hogs and 4,194 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour . 2 2,470 693 2,277 2,492 
Swift 779 21817 2,411 
Wilson ons See . 
Butchers. 32 988 1 
Others 1,101 3,373 





Totals.12,675 1,504 9,599 8,277 





OMAHA 
Cattle and 
Calves Hegs Sheep 
Armour . 6,815 1,037 
Cudahy 3,758 2.951 
soos 5,761 1,434 
Wilson 2,952 2,908 
Am. Stores. 890 
Cornhusker . 780 
O'Neill ... 505 
Neb. Beef.. 614 
Eagle ..... 103 
Gr. Omaha. 804 
Hoffman .. 98 
Rothschild . 1,001 
MEE was.ss 1,093 
Kingan 1,424 
Merchants . 100 or 
Others 1,409 12,526 > bab 
Totals. 28, 107 40,797 11,330 


E. ST. LOUIS 





Cattle Calves Hogs Sheep 
Armour . 2,594 568 9,784 2,266 
Swift .. 2,987 2,031 14,031 vila) 
Hunter 1,042 3,460 
meil .... - 3,015 
Krey .. 2,534 
Laclede . 
Luer 
Totals. 6,628 2,599 32,824 3,061 
ST. JOSEPH 
Cattle Calves Hoes Sheep 
Swift 3,751 492 12.730 4,537 
Armour . 3,187 391 7,506 1,813 
Others 5,045 43 3,710 459 
Totals*11,983 926 23, 946 6,809 
*Do not include 26 cattle, 297 
calves, 1,988 hogs and 5.317 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 3,779 7,992 2,501 
Sioux City 
Dr. Bf. 889 -e ae 
Swift . 2,965 . 5,070 2,021 
Others .. 9,074 ..- 17,290 2,433 
Butchers. 430 ; 
Totals .17,137 30,352 6.955 


WICHITA 














rr Calves Hogs Sheen 
Cudahy 12 420 2,075 231 
Kansas . 527 
Dunn 114 oe 
Dold .. 122 691 
Sunflower 50 sak 17 
Pioneer. . 51 ¢ nen 
Excel . 257 
Armour . 186 91! 
Swift * wise «cs 2,000 
Others .. 1,575 pala 259 1,436 
Totals. 4,394 420 3,042 5,094 
OKLAHOMA CITY 
Cattle Catves Hegs Sheep 
Armour . 1,5 110 788 1,138 
Wilson ) 216 912 1,464 
Others .. 589 923 5G 
Totals* 6,261 915 2,623 2,658 
*Do not include 815 cattle, 458 
calves, 6,435 hogs and 8938 sheep 
direct to packers. 
LOS ANGELES 
Cattle Calves Toes Sheep 
Armour . 492 38 67 
Swit «. sis 
Wilson 141 
Com’! 
Ideal P eae 
United 2 18 
Atlas ... . a 
Gt. West. 
Acme 
Quality ct sca 
Others .. 461 730 
Totals. 8,236 642 1,015 


APRIL 23, 1955 


DENVER 

Cattle Calves Hogs Sheep 

Armour . 1,716 1 3,368 4,573 
Swift .. 1,918 149 2,921 6,521 
Cudahy . 619 93 3,050 447 
Wilson . 549 one ees nae 
Others .. 7,586 138 1,897 602 
Totals.12,388 381 11,236 12,143 

CINCINNATI 

Cattle Calves Hogs Sheep 

Gall . <i iad 256 
Kahn's say 
Meyer . aga a ws aoe 
Schlachter 186 60 ‘eis oes 
Northside. ... ons are wala 
Others .. 3,748 1,258 12,914 65 
Totals. 3,934 1,318 12,914 321 

ST. PAUL 

Cattle Calves Hogs Sheep 

Armour . 5,281 4,382 15,411 1,530 
Bartusch, 1,167 f ves 
Rifkin 942 21 ars 
Superior. 1,441 -. ai 
Swift . 6,749 4,120 p 1,560 
Others . 2,749 1,390 1,152 





Totals.18,329 9,913 45,230 4,242 


FORT WORTH 


Cattle Calves Hogs Sheep 

Armour . 1,517 1,068 1,024 12,310 

Swift .. 1,361 809 740 10,851 

Bl. Bon. 253 28 174 dew 

City ae ae 18 36 oe 

se thal... exe aha 73 

Totals. 3,678 1,923 1,974 23,234 
TOTAL PACKER PURCHASES 

Same 

Week end. Prev. Week 

Apr. 16 Week 1954 

Cattle ....256,522 146,191 147,461 

Hogs .261,111 243,728 187,679 

Sheep . 88,318 71,499 67,674 


CORN BELT DIRECT 
TRADING 


Des Moines, Apr. 20— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 





Hogs, good to choice: 
, Se er was: 50@16.50 
oD re 6.25@17.25 
240-300 Ibs. ........ 15 5.85@17.25 
300-400 Ibs. ........ 15.05@16.25 
Sows: 
ye | eae 14.60@15.35 
SOGU-GOG THB. 6 csccs 12.35@14.35 


Corn Belt hog receipts 
were reported as follows 


by the U. S. Department 
of Agriculture: 

This Last Last 

week week year 

est. actual actual 
Apr. 14 49,500 90,000 52,000 
Apr. 15 54,000 37.000 34,500 
Apr. 16 .. 29,500 28,000 22,000 
Apr. 18 .. 48,000 60,000 39,000 
Apr. 19 .. 45,000 52,000 33,000 
Apr. 2 . 50,000 44,000 44,000 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Apr. 20, were as follows: 
CATTLE: 


Steers, ch. & pr.... None rec. 
Steers, gd. & ch... .$22.00@24.50 
Steers, com’l & gd.. 19.00@22.00 
Heifers, ch. & pr... None rec. 
Heifers, util. & com’l 15.00@17.00 
Cows, util. & com’l. 13.00@16.00 
Cows, can. & cut.... 7.00@11.50 
Bulls, util. & com’l. 14.00@16.00 
VEALERS: 
Choice & prime . .824.00@26.00 
Good & choice 20.00@24.00 
Uh. @ Com’). i... 12.00@17.00 
GHEE eicccvawnracas 7.00@ 9.00 
HOGS: 
Choice, 160/240 ....$17.50@18.25 
Sows, 400/down +. 14.75 only 
LAMBS: 
Ch. & pr. spring.... 25.00 only 





MEAT SUPPLIES AT 


(Receipts reported by the USDA Marketing Service 


week ended April 16, 1955 wit 











Week ended Apr. 16.... 
Week previous. ........ 
Same week year ago.... 


1,029,130 
977,787 
1,619,352 


NEW YORK 


for 
h Comparisons) 





STEERS AND HEIFERS: Carcasses BEEF CURED: 
Week ended Apr. 16.... 12,500 Week ended Apr. 16.... ot 
Week previous ........ 12.138 Week previous ........ ., 711 
Same week year ago 15.644 Same week year ago.... 16,796 
cow: PORK CURED AND SMOKED: 
Week ended Apr. 16.... 1,926 Week ended Apr. 16.... 266,858 
Week previous ........ 2,031 Week previous ........ 178,713 
Same week year ago... 1.724 Same week year ago.... 504,874 
BULL: LARD AND PORK FAT: 
Week ended Apr. 16.... 344 Week ended Apr. 16.... 6,824 
Week previous ........ 365 Week previous ........ 372 
Same week year ago. 445 Same week year ago.... 30,663 
VaRaas LOCAL SLAUGHTER 
Week ended Apr. 16.... 9,722 
Week previous ........ 11,000 CATTLE: 
Same week year ago.... 12,907 Week ended Apr. 16.... 8,696 
Week previous ........ 8,177 
LAMB: Same week year ago... 11,214 
Week ended Apr. 16.... 29,937 ~ SEE 
Week previous ........ 28,051 CALVES: 
Same week year ago.... 44,072 Week ended Apr. 16.... 
TING NY Week previous ........ 
MUTTON: Same week year ago. 
Week ended Apr. 16.... pan 
Week previous ........ 8 HOGS: 
Same week year ago.... 1,963 Week ended Apr. 16.... 45.732 
HOG AND PIG: Werk BOGUHE  wcécates 47,786 
3 ; Same week ye zo.... 40,288 
Week ended Apr. 16.... 6,395 rip lead Ar Dh 
Week previous ..... es 5,435 SHEEP: 
Same week year ago.... 3,339 iia 
Week ended Apr. 16.... 36,853 
PORK CUTS: Week previous ........ 35,899 
Same week year ago.... 44,906 


COUNTRY DRESSED MEATS 





BEEF CUTS VEAL: 
Week ended Apr. 16.... 86,301 Week ended Apr. 16.... 
Week previous ........ 81,683 Week previous ........ 
Same week year ago.... 162,318 Same week year ago.... 5, ie 
VEAL AND CALF CUTS: HOGS: , 
Week ended Apr. 16.... 19,385 Week ended Apr. 16.... 36 
Week previous ........ 27,619 Week previous ........ pane: 
Same week year ago.... 18,017 Same week year ago.... 29 
LAMB AND MUTTON: LAMB AND MUTTON: 
Week ended Apr. 16.... 34,765 Week ended Apr. 16.... 3,391 
Week previous ........ 65,928 Week previous ........ 2,469 
Same week year ago.... 154 Same week year ago.... 4,715 





WEEKLY INSPECTED 

Slaughter at major centers dt 

April 16, was reported by the U. 
culture as follows: 








Cattle 
Boston, New York City Area! ..... 8,696 
Baltimore, Philadelphia ........... 6,563 
Cincinnati, Cleveland, Detroit, 

SUGIIEEE, oi vecawwc dvneess bess 15,554 
Chicago Area 23,415 
St. Paul-Wis. Areas? ........cce0s 28,072 
St. Louis Area* . 

_ I | rr 

Omaha Area y 
HOneas. CUY ccicenece: 3,45 
Iowa-So. Minnesota* ...........+++ 24,687 
Louisville, Evansvilie, Nashville, 

ES c'nnn ose cKc606 ROS ehanShte 9,037 
Georgia-Alabama Areas® .......... 6,709 
St. Joseph, Wichita, Oklahoma _ nd 
Ft. Worth, Dallas, San Antonio. 708 
Denver, Ogden, Salt Lake City.... 15°52 
Los Angeles, San Francisco Areas®. 25,489 
Portland, Seattle, Spokane ........ 690 

GRAND TOTALS .....ccccccces 270; 246 

Totals previous week ........... 263,417 

Totals same week 1954 ......... 264,270 

14Includes Brooklyn, Newark and Jersey ( 


St. Paul, Newport, Minn., and Madison, 
“Includes St. Louis National Stockyards, E. 
Mo. ‘Includes Cedar Rapids, Des Moines, 
shalltown, Ottumwa, Storm Lake, Waterloo, 
Minn. “Includes Birmingham, Dothan, 
Atlanta, Columbus, Moultrie, Thomasville, 
Angeles, Vernon, San Francisco, San Jose, 


Milwaukee, 
Fort Dodge, 


Montgomery, 


SLAUGHTER 


ing the week ended 
S. Department of Agri- 








. Sheep & 
Calves Hogs Lambs 
10,117 45,732 36,853 
965 21,183 1,869 
7,062 80,111 11,034 
6,863 62,828 7,115 
33,838 86,730 11,814 
5,811 72,22 8,824 
1 12,710 5188 
757 60,078 17,261 
3,502 26,806 14,427 
12,634 236,403 29,080 
Not 
8,489 45,690 Available 
,338 pO ee 
3,148 43,841 15,707 
6,752 18,466 24,999 
753 13,965 
3,868 29,476 
560 12,869 
108,461 892,053 
107,077 873,934 5 
105,708 718,739 305° 262 


‘ity. 7Ineludes St. Paul, So. 
Green Bay, Wis. 
St. Louis, U1., and St. Louis, 
Mason City, Mar- 
Iowa, and Albert Lea, Austin, 
Ala., and Albany, 
Ga. ‘Includes Los 
Calif. 


Tifton, 
Vallejo, 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at six southern packing plant 


stockyards located in Albany, 


Tifton, Georgia; Dothan, Alaba 


Moultrie, Thomasville, and 


ma, and Jacksonville, 


Florida during the week ended Apr. 15: 


Weeme: GNGG8 AOE IB oo. woes cnstaswedsces 
Week previous (five days) 
Corresponding week last year 





Cattle Calves eed 
em 1,032 11,2 

5 1,041 10, 386 

817 10,955 


55 








Save Work... Time... Trouble... Money! 





*Trademark International Salt Company, Inc. 


In Unit Coolers, 
Brine Spray Cold Diffusers, 
or Spray Deck Systems! 


Heavily compressed 50-Ib. refrigerae 
tion cubes . . . dissolve evenly . . , 
strengthen brine continuously and 
uniformly . .. eliminate labor, guess- 
work and waste in the handling and 
measuring of loose salt. 

Always uniform. Constant Salom- 
eter strength reduces product shrink. 
age... icing of coils. Clean brine 
prevents clogging of spray nozzles 
... Chill-room fog. Less salt . . . less’ 
work ... better results all around! 


Try Sterling KOOLER KUBES Today! Or, 
for information, write 


INTERNATIONAL SALT COMPANY, INC, 
Scranton 2, Pa. 








CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. ‘Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. 
lines 75c extra. Listing advertisements 75c¢ 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Head- 


Uniess Specifically Instructed Otherwise, All Classified 
Advertisements Will Be inserted Over a Blind Box Number, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


SUPERINTENDENT: Or assistant to 
Desire position in small plant in south. Size of 
plant and salary no factor. Interested in poten- 
tial. No ‘‘hot-shot’’ but am interested in economic 
growth based on quality products, and plant ex- 
pansion from net returns. 15 years’ small plant 
experience, 3 years sausage, 5 years curing, 3 
years shipping, 2 years refrigeration. Familiar 
with all operations. W-142, THE NATIONAL 
Huron S8t., Chicago 10, 





manager. 


PROVISIONER, 15 W. 
Ill. 





INDUSTRIAL ENGINEERS 
Cost reduction and control. Latest methods in 
management and production. Management service. 
Experienced specialists in the meat industry. 
LEE B. REIFEL & ASSOCIATES 


2132 Abingdon Highway Bristol, Virginia 





EXPERIBNCED SUPERINTENDENT: Over 20 
years’ supervisory experience in all production de- 
partments including sausage. Am familiar with 
office procedures, standards, costs, yields and 
quality control. W-108, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





YOUNG, AMBITIOUS: Man technically and prac- 
tically experienced in all phases of meat packing. 
Interested in small plant management, with salary 
plus percentage of net. East north central states 
preferred. W-139, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





OVERSEAS BUYER: Age 36. 
Australian, New Zealand, South American sheep 
market. Wishes to join sheep casing company. 
Available Chicago May 1. Best references. W-141, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


Well acquainted 





SUPERVISOR 
in the manufacturing and 
quality sausages, cooked and 
ean handle men. efficiently. 
large plant. W-148, THE 
SIONER, 15 W. Huron S8t., 


or FOREMAN: Fully experienced 
processing of top 
baked loaves, and 
Prefer medi m= or 
NATIONAL PROVI- 
ore 10, Il. 


MANAGER: 
provisions 

cutting, sales, 
yields, ete. Over 20 years’ 
age entire plant. W-149, 
VISIONER, 15 W. 


Thorough 
All 


knowledge of 
phases of hog 
plant operations, 


pork and 
buying, killing, 
realizations, cost, 
experience. Can man- 
THE NATIONAL PRO- 
Huron St., Chieago 10, Il. 


OFFICE MANAGER-CONTROLLER: Accountant. 
Meat packing specialist, 18 years’ experience ex- 
ecutive capacity, heavy responsibility, cost con- 
scious, College graduate, very personable. Will 
relocate. W-150, THE NATIONAL PROVI- 
SIONER, 18 E. 41st St. New York 17, N.Y. 


MANAGER: 


Have 26 years’ 
multi-plant 


independent 
pork and beef operations. 
PROVISIONER, 15 W. 


SUPERINTENDEN 
ence operating ee 
calf killing, cutting. curing, processing, by-prod- 
ucts. operations, Will relocate now. References. 
W-119. THE NATIONAL PROVISIONER, 18 E. 
4ist St., New York 17, N.Y. 


experience with large 
covering every phase of 
W-111, THE NATIONAL 
Huron St., Chicago 10, III. 


Qualified. 16 years’ 


experi- 
plants. Hog, beef, 


sheep, 


56 


| We 
| 30 and 45, 


| brokers for the 


} not a 





| unless 


| Road, 


| St.. Chicago 10, Il 


| hotel-restaurant 


| past 


| W-123, 


' confidential. 
| SIONER, 


HELP WANTED 


CANNED MEAT SALESMAN 

are interested in obtaining the services of a 
thoroughly qualified man, between the ages of 
to represent us in the sale of canned 
southeastern United States. Our prod- 
been sold in this territory through 
last five years, but we wish to 
own selling in the future. If you are 
experienced canned meat salesman, 
following, please do not apply. Salary 
$100 per week plus $50 traveling expense, 
plus commission on all sales and re-orders in 
this territory. Reply te Box W-151, THE N 
TIONAL PROVISIONER, 16 W. Huron St., Chi- 
cago 10, Ill. Please include references and full 
information with reply. 


meats in 
ucts have 


handle our 
top, 
with some 
will be 





SUPERINTENDENT 
MEAT CANNING PLANT 

Government inspected plant with 300 employees, 
located in mid-western town. Our company has 
national distribution and is one of the most effi- 
cient and modern plants in the country. An ex- 
cellent opportunity for person with knowledge of 
canned meat operations, cost, and overall manage- 
ment, Attractive salary and bonus arrangement. 
Please furnish full details, all information con- 
fidential. This is an independently owned com- 
pany. W-121, THE NATIONAL PROVISIONER, 
15 W. Huron St,, Chicago 10, Ill. 





SALES MANAGER WANTED: Sizeable hotel and 
restaurant supply house located in fast growing 
south Florida city, wants a top-notch experienced 
sales manager. Must have good knowledge of beef 
cutting and beef cut fabricating. Please include 
all details with first letter. Replies will be kept 
in strict confidence. W-114, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 





CATTLE 
buyers. 


BUYERS: Wanted, 2 top-notch cattle 
Good pay for the right men. Do not apply 
you have a_ successful background. All 
replies held in strict confidence. Lloyd Needham, 
Sioux Dressed Beef Co. Ine., 1911 Warrington 
Sioux City, Iowa. 
KILLING ROOM FOREMAN: Wanted for 
um sized midwestern plant. Must be able to 
eff ciently handle beef and pork kill. State age, 
qualifications and references in first letter. W-143, 
THE NATIONAL PROVISIONER, 15 W. Huron 





medi- 





EXCEPTIONAL OPPORTUNITY 
For SALESMEN and BROKERS 


Experienced in the meat trade and with bulk 
meat items. Able to contact meat wholesalers, 
suppliers, local packing houses 
super markets. Write stating particulars, 
experience and present status. Box W-129, 
National Provisioner, Inc., 18 E, 41st Street, 
York 17, N.Y. 


and 


The 
New 





WANTED: Salesman well acquainted with the 
meat packing trade in the following territories: 
Illinois, Ohio, Indiana and Wisconsin, willing to 
sell natural casings for an old — —— east 
coast firm. Liberal commissio eply to Box 
THE NATIONAL PROV ISIONER, 18 E. 


4ist St.. New York 17, N.Y 





ENGINEER and MASTER MECHANIC: Top notch 
man wanted for eastern packer. Real opportunity 
for right man, Will be given complete authority 
to do job. Salary tops for top man. Replies held 
W-132, THE NATIONAL PROVI- 
18 E, 41st St., New York 17, N.Y. 


| BE. 41st St., 


HELP WANTED 


SALESMAN: Sausage, smoked meats, 
cialties, to call on wholesalers, 
chains ‘in New York area. 
with Sate | need apply. Write full details to 
Box W-134, THE NATION AL PROVISIONER, 18 
New York 17, N.Y. 





and spe- 
distributors and 
Only experienced man 





TOP NOTCH: Dry rendering working foreman 
wanted for eastern packer. Good salary for good 
man who can handle the job. W-133, THE NA- 
TIONAL PROVISIONER, 18 E. 41st St., New 


| York 17, N.Y 





BEEF BUTCHERS 

HOG SPLITTER 
Wanted by medium sized mid-western packer. 
Experienced all around beef dressing butchers 
and also hog splitter. Good opening with growing 
concern, Good working conditions. Usual fringes 
available. Please state experience. Reply to Box 
W-153, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


LOOKING FOR AN ADDITIONAL LINE} 
Opportunity for salesmen now calling on pack- 
inghouse trade. Manufacturers of full line sea- 
sonings and binders. Good commissions. ‘Territory 
open includes: Ohio, Michigan, Indiana, Kentucky, 
Alabama, Mississippi. W-154, THE NATIONAL 
+ _ pl cata 18 E. 41st St., New York 17, 
N, x 


PX PERIENCED SUPERINTENDEN 7: 
complete charge of government inspected 
in Colorado, Must be able to handle personnel, 
qualities, and cost control. Must know sausage, 
rendering, packaging, and slaughtering operation. 
All replies confidential. W-147, THE NATIONAL 
aaa 15 W. Huron St., Chicugo 10, 
1. 


To take 


plant 


CATTLE BUYER: Experienced in 
kets. Must be able to take full 
eperations, Possible earnings for 
£2" 000, W-152, THE NATIONAL 
15 W. Huron St., Chicago 10, 


FOR RENT 
FLOCRS FCR RENT 
WITH REFRIGERATION 
AIR CONDITIONED OFFICES 
EXCELLENT LOADING FACILITIES 
F'R-156, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill, 


FOR RENT Meat 


terminal mar- 
charge of all 
right man 
PROVISIONER, 
Til. 








Processing plant. complete 
sausage kitchen. Stainless steel ham _ cooking 
equipment. Large capacity. Atmos smokehouses. 
Large coolers. Steam. Excellent location in New 
York city. FR-116, THE NATIONAL PROVI- 
SIONER, 18 B. 4ist St., New York 17, N.Y. 


EQUIPMENT WANTED 


To Buy: 
freezer 








Wanted 
quantity 
weekly 
only. 

15 W. 


Commercial grade short loins, 
stock. Also want source for 
fresh or frozen shipment. Top quality 
W-126, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, I. 





WANT TO BUY: 6 x 6 York Compressor without 
condenser, approximately 380 RPM (Y 82 or later 
model). Must be in good condition. Greenlee Pack- 
aa emeeny. West 12th Street, Sioux Falls, South 
{ Dakota. 





THE NATIONAL PROVISIONER 





hout 


outh 
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